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Our unceasing search for better ways 
to cure, flavor and season meats, has 
led to many notable advances in 


food technology. 


The scientific know-how gained in our 
research activities over the years, and 
our long experience in meat process- 
ing methods and techniques, are at 
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STANDARD AND VACUUM MIXERS 


The shape and arrangement of paddles in a Buffalo mixer 
assures that the meat, cure and spice will mix uniformly. 
A better sausage results. The Buffalo vacuum mixer elimi- 
nates air, puts 20% more meat in every casing, increases 
yield and gives better curing qualities. 






@ “Leak-Proof"’ 
Stuffers 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 
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@ ‘Direct Cutting" Converters 


@ “Cool Cutting"’ Grinders 
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BUFFALO-STRIDH 
CASING 
PROCESSING MACHINE 
will give you 
BETTER YIELD—better ca 
Will save maintenance 
and labor. 











Write for catalog 
and information 


Buffalo offers you the 

greatest selection of sausag 
machinery. That's why 
Buffalo’s representatives om 
...and do...tecommend the 
best type and size of machi 
for your specific need. | 
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Sales and Service Offices in Principal Cities 
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Confidentially: It (Pliofilm) cuts shrink! 


Here’s The Casing Film 
That Cuts Shrinkage By As Much As 97% 
In Packing Ham and Meat Loaf 
Sure, shrinkage is a problem with meat packers — a 
profit-robber if there ever was one. 
But the problem is readily solved with PLIOFILM — 
the moisture-resistant film by Goodyear. 
Protected by casings made of PLIOFILM, processed 


hams and meat loaves just can’t go on weight-reduc- 
ing “diets”! 


Beyond that (and its low cost), PLIOFILM offers 
packers a host of other sales-making advantages: 
Puncture-Resistance, Shatter- and Run-Resistance, 
Excellent Transparency, Beautiful Printability, Ready 
Adaptability to Automatic Packaging Machinery. 


Good things are better in 


BETTER INVESTIGATE! Get the facts 

about the big names that are making 

big savings relying on PLIOFILM, ee. z ‘ 
and how this low-cost, superior 

Goodyear film can help you—write: 

The Goodyear Packaging Engineer, 

Packaging Films Dept. F-6419, = 

Akron 16, Ohio. “vie 
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Pliofilm, a rubber hydrechloride —T. M. The Guodyear Tire & Rubber Company, Akron, Ohio 
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SOLUBLE 
SPICES 


PELL SURE SUCCESS for your 
meat products. An infinite 
variety of quality blends, for- 
mulated for every type of pre- 
pared meat product, is possible 
with our exclusive SPISORAMA 
SOLUBLE SPICES. Their purity, 
and uniformity of strength from 
batch to batch are guaranteed 
by our unique quality control 
system ... and their excellent solubility make them your 
most practical type of seasoning. The D&O Laboratories, 
on request, will either develop a special formula for you, 
or convert your own formulation into a quality blend of 
SPISORAMA SOLUBLE SPICES ... your most effective 
and economical seasoning buy. 





Write for copy of “The Changing World of Food’’, 





ce — 
DODGE & OLCOTT, INC. 


180 Varick Street, New York 14, N. Y. 


Sales Offices in Principal Cities 






Perfume Bases 
Essential Oils 
Aromatic Chemicals 
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Dry Soluble Seasonings 
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Reasonable Bargaining 


Chain stores and supermarkets frequently 
make much of the thesis that they, as mass 
distributors of food, safeguard the interests 
of consumers by buying at the most economi- 
cal levels and by performing their functions 
with minimum margins, 

We do not deny that the attributes of ef- 
ficiency and low cost operation are laudable. 
At the same time we are inclined to believe 
that some chain store organizations practice 
their religion of buying at the lowest possi- 
ble price with a fanaticism that injures the 
producers and processors of food and may, 
ultimately, be injurious to the chains them- 
selves and to their consumer customers. 

The principle of “live and let live” may 
be an ethical concept, but it certainly has 
some place in business. It is difficult to see 
how mass retailers will benefit from aiding 
in the creation of an impoverished and un- 
stable “chain of supply” funneling back 
through the processor to the producer of live- 
stock and other foods. 

We heard a story once (we don’t grow 
whether it’s true) about a rather brilliant 
enterpriser in the meat industry. He had the 
idea of slicing, packaging and merchandising 
the sausage and loaf products made by other 
companies, While his enterprise was initially 
successful, he followed a policy of driving 
harder and harder and harder bargains with 
his sources of supply. There finally came the 
time when his suppliers refused to sell to 
him, and then he had plenty of business but 
no merchandise. 

Powerful mass buyers should apply the 
tule of reason as well as that of economy in 
making their purchases of meat, meat prod- 
ucts and other foods. 













News and Views 





Net Income of two major packing companies fell sharply dur- 


ing the first half of the current fiscal year despite increases in 
dollar sales, their mid-year reports reveal. Net sales of Hygrade 
Food Products Corp., Detroit, rose to $171,070,088 in the 24 
weeks ended April 30, 1957, compared to $154,756,083 in the 
comparable period of fiscal 1956. Net income, however, dropped 
to $650,395 from $1,760,766 a year earlier. The Cudahy Pack- 
ing Co., Omaha, reported net sales and operating revenues to- 
taling $158,305,708 in the six months ended April 27, 1957, 
compared to $139,989,740 in the first half of the 1956 year. 
Cudahy’s net income fell to $792,347 from $3,405,153. 

Prices paid for livestock and raw materials in the first 24 
weeks of the 1957 year were substantially higher than those 
paid in the corresponding period of the preceding year, the 
Hygrade report explained. “While these results are disappoint- 
ing, it is hoped that conditions in the final 28 weeks of our 
fiscal year will result in more favorable earnings,” the report 
added. Packer profits traditionally cannot be projected for the 
full year on the basis of interim reports. 


Progress Of. the National Live Stock and Meat Board in its job 


of informing the nation about meat and sponsoring research to 
discover new qualities will be reviewed at the 34th annual 
meeting of the organization on Thursday and Friday, June 
13-14, The meeting will be held in the ballroom of the Morri- 
son Hotel, Chicago. John F. Krey, president of Krey Packing 
Co., St. Louis, is chairman of the Meat Board, which is sup- 
ported by all segments of the livestock and meat industry. 

Luncheon speaker on Thursday will be Dr. Philip White, 
secretary of the council on foods and nutrition, American Medi- 
cal Association, who will discuss the relationship of diet to 
heart disease. Following the luncheon, Dr. A. G. Hogan, the 
Meat Board’s research consultant, will tell about the 17 meat 
research projects sponsored by the organization during the past 
year. Dr. Vilhjalmur Stefansson, Arctic explorer, anthropologist, 
author and student of food habits, will address the dinner 
meeting Thursday evening. Guest speaker at the Friday lunch- 
eon will be Wesley Hardenbergh, president of the AMI. 


WSMPA President E. Floyd Forbes renewed his attack on 


Title II of the Packers and Stockyards Act this week in tes- 
timony before subcommittees of the House judiciary and inter- 
state commerce committees, Title II gives the U. S. Department 
of Agriculture exclusive regulatory authority over packers. The 
subcommittees in joint session are considering five bills that 
would transfer this authority to the Federal Trade Commission. 
The measures are HR-5282, HR-5283, HR-5284, HR-7037 and 
HR-7319. Although the USDA has had enforcement authority 
over packer trade practices since 1921, the Department has 
“failed through laxity and neglect to carry out its responsibility,” 
Forbes charged. “Every segment of American industry and 
business will benefit by the passage of the bills,” he asserted. 

Forbes said that Title II of the P. & S. Act is “vague and 
ambiguous. Its provisions have not been tested in the courts. 
Its value in controlling unfair trade practices is doubtful.” The 
WSMPA president opposed the “so-called compromise pro- 
posal” offered by Senator Dirksen of Illinois and Congressman 
Hill- of Colorado. They have suggested an amendment rede- 
fining “packer” to exclude all but firms primarily engaged in 
slaughtering and processing. Adoption of this proposal, Forbes 
said, “would represent a complete victory for those interests 
who are satisfied with the present lack of enforcement in the 
USDA, or who mistakingly believe that the USDA will develop 
a satisfactory enforcement program in the future.” 
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SPECIAL TRUCKS (above) are equipped with gripper 
arms to handle drums of refinery product. Each truck 
hauls four drums per trip and is able to double stack 
drums. At right, hydraulic dumper overhauls vat load of 
beef hams in one operation. Dumping results in rotation 
of hams. Restraining bar holds the vat in proper position. 


N the past five years material han- 
| Ee improvements instituted at 
plants of Armour and Company 
have netted a 
savings of ap- 
proximately $6,- 
000,000, accord- 
ing to Robert N. 
Roegner, Armour 
materials ‘hhandl- 
ing engineer. 
Roegner’s dis- 
cussion of Ar- 
mour’s experi- 
ence was one of 
a number of re- 
ports on materials handling cost re- 
duction in the meat packing and 
other industries, made at the recent 
seventh National Handling Exposition 
& Conference in Philadelphia. A huge 
display of materials handling equip- 
ment was a feature of the meeting. 
The Armour engineer said that his 
company had effected the savings 
through relatively simple improve- 





R. N. ROEGNER 
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Improved Handling Picks Up 
$6,000,000 


ments in methods. He cited the fol- 
lowing examples: 

J]. Formerly ten men were re- 
quired to truck drummed lard from 
storage to the loading dock, using 
two-wheel hand trucks. Now, one 
operator with a four-drum grab truck 
handles the same volume. With the 
grab truck the drums can be double 
stacked, confining all the warehous- 
ing to the first floor whereas formerly, 
with single tiering, it was necessary 
to use both the first and second floors. 

2. In beef curing operations the 
beef hams were formerly dumped 
from vat to vat eight times in order 
to expose all surfaces to the curing 
pickle. Each vat held approximately 
135 pieces of beef, each of which 
had to be lifted by hand eight times. 
Furthermore, the operator had to dip 
his hand into 35° F. pickle in order 
to get the product. By designing a 
special piece of equipment which 
would not injure the vat, but by 
which each filled vat could be lifted 
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For Armour 





and the contents dumped into ar 
other vat, handling has been reduced 
to one operation per vat. 

3. Unloading a car of salt or saw 
dust, both of which are used in pio 
digious amounts, formerly requited 
approximately 50 manhours when the 
job was done by the hand shovel 


method. Now, with a m 


scoop truck the job is performed it } 


three and a half manhours. 
4, In manually pushing beef car- 


casses on the rails from the cooks} 


onto the loading dock, one man 

push one or two carcasses per tip 
However, with a simple bar a 

ment on a small walkie tractor, It 
can now push four or five head. I 
one specific plant, one man with the 
industrial truck is doing work ti 


required four men on a manual bast 
5, Many men formerly worked # 


a —15° F. freezer spreading meat} 
sharp freezing. These same men U8 
had to take up the frozen pm 
uct, piece ‘by’ piece, load it into 
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truck, transport it to the storage 
freezer and rehandle it there. The 
product is now spread on pallets in 
normal temperatures. It is then moved 
in unit loads by fork truck into the 
sharp freezer and, after freezing, the 
intact unit load is placed in the stor- 
age freezer. Approximately 85 per 
cent of the low temperature freezer 
work is eliminated, now being done 
at normal cooler temperatures. 

In describing how the materials 
handling program has been estab- 
lished at Armour and. Company, 
Roegner cited some interesting facts. 

In introducing a specific piece of 
materials handling equipment into a 
plant, after the project has been ap 
proved both by the materials han- 
dling staff and the plant management 
involved, arrangements are made with 
several suppliers to provide experi- 
mental equipment on a short-term 
rental basis. The agreement includes 
an option to buy with the major part 
of the accrued rental being credited 
toward the purchase price. This plan 
has been very helpful in familiariz- 
ing local plant officials and operating 
personnel with the advantages of the 
equipment, and, at the same time, 
has served as a good arrangement 
for testing individual applications 
and checking labor cost economies. 

When the rented equipment is em- 
ployed, the materials handling engi- 
neering department takes movie or 
still pictures of both the old and new 
ways of performing a task. The film 
serves a two-fold purpose: it is ana- 
lyzed to study the operation, and it 
is used to present the possible econ- 
omies of the new technique to other 
plant managers. 

As a check on the efficiency of the 
various materials handling projects 
instituted, the local industrial engi- 
neer audits them periodically to see 
whether the estimated savings are be- 
ing achieved. Outside auditors are 
sometimes called in to evaluate the 
actual results against the original esti- 
mates. While it has been found that 
the savings have been overestimated 
for some projects, in general, the sav- 
ings have been underestimated, Roeg- 
ner reported. This is due to the fact 
that the equipment is generally put 
to more uses than originally planned, 
and to the elimination of waste that 
accompanies manual handling. 

In developing improved materials 
handling techniques, Armour engi- 
neers work very closely with the sup- 
pliers of handling equipment and 
with the firms that sell the regular 
materials used in packinghouse oper- 
ations. Armour is now conducting a 
survey among suppliers to see whether 
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their wares can be shipped in unit 
loads to the packer. This is a prob- 
lem that requires cooperation on the 
part of both parties and both should 
benefit, Roegner asserted. 

The firm ships around 500,000,000 
Ibs. of product between its various 
plants, branches and warehouses, of 
which only a small percentage moves 
in unit load form. Some contract car- 
riers will accept pallet shipments 
without charging for pallet weight, 
and the company can also ship pal- 
lets or containers in its own railroad 
cars free of charge. A large volume 
of unwrapped meat is shipped in pal- 
latized containers weighing 200 Ibs. 
each. In general, the common car- 
riers have refused to ship these con- 
tainers free since each shipment con- 
taining 20 palletized containers would 
add 4,000 Ibs. to the load. 

In reviewing the organization’s set- 
up, Roegner said that his department 
consists of himself and two assistants 
and is part of the division of indus- 
trial engineering. The staff is also as- 
sisted by an outside materials han- 
dling consultant for one day a week. 

The materials handling staff visits 
other meat and industrial plants and 
those of Armour suppliers to get ideas 
on materials handling. 

The staff uses the line foreman’s 
knowledge of his operations and prob- 
lems and enlists his participation in 
every step of developing new han- 
dling techniques. Project presenta- 
tions to management are made in a 


te 


standard manner, are brief but com- 
plete, and include costs for present 
and proposed methods with net esti- 
mated savings. Periodic reports de- 
tailing accomplishments are also pre- 
sented to management. 

Packers who envision increasing 
use of materials handling equipment 
in new plants they are planning 
would do well to remember that in 
plant construction the materials han- 
dling engineer should be consulted 
when the plans are being drawn. He 
should be part of a three-man team 
with the architect and the builder 
as the other two members. Failure 
to get his counsel often leads to costly 
alterations, even before the building 
is completed, asserted Irving M. Foot- 
lik, Irving M. Footlik & Associates, 
Chicago, in another conference talk. 
He cited the example of the Sun- 
Times building in Chicago, currently 
under construction, for which the 
complete plans for the first three floors 
had to be redrawn when it was dis- 
covered that insufficient provision had 
been made for the movement of 
newsprint at the plant. 

He cited several factors that make 
for low construction cost and good 
material flow. 

If a building containing a total 
area of 40,000 sq. ft. is constructed 
in a 200 x 200 ft. square, there is 
only 800 ft. of outer wall. If the same 
total area is confined in a plant shape 
of 80 ft. x 500 ft., the wall perimeter 

[Continued on page 44] 
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PARTIAL VIEW OF exhibit area which covered over 100,000 sq. ft. is shown above. More 


than 250 manufacturers displayed more than 100 types of handling equipment. 
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Fats and Fads 
In Eating Pork 


OR many years there has been an unconfirmed idea 
Pex pork is less digestible than other meats, that its 

keeping quality is limited and that it is high in 
calories and, therefore, fattening. Because of these factors, 
the erroneous idea developed that pork should not be 
fed to young babies, pregnant women, senior citizens 
and calorie-conscious individuals. Its use in the post-oper- 
ative diet also frequently is restricted. 

Pork when consumed with its fat trimming is likely to 
be digested more slowly than other meat. In certain 
cases this may be a desirable factor. It is possible that 
digestibility and satiety value (appetite satisfaction) of 
foods is sometimes confused. Fat is as well digested as 
carbohydrate and protein and possibly better digested. 
The variability in caloric value which the consumer may 
get when she selects pork is desirable. Because of this, 
pork is valuable in the weight gaining or reducing diet. 

The pork in the retail market today is a markedly 
different product than it was 30 to 40 years ago. Great 
improvements have been made in the fields of merchan- 
dising, packaging and distribution of this product. In 
addition, the pork being marketed today is from leaner, 
meatier hogs and shows less fat than has been the case 
in previous times. 

Many weight-conscious individuals are removing any 
excess fat from pork as it is served at the table. More- 
over, external fat on pork cuts is being trimmed more 
closely at both the packer and retail levels. A study was 
completed recently on the protein, fat and caloric value 
of today’s pork products as they are eaten. It showed 
that pork, as well as beef and lamb, has fewer calories, 
less fat and more protein than it has been given credit 
for in the past. 

PORK IN WEIGHT CONTROL: For weight control, 
the trend over the years has been to recommend a high 
protein diet featuring lean meat. Today, however, the 
tendency is toward a diet which is high in protein and 
contains a moderate amount of fat. Therefore, the meat 
included in a reducing diet need not be excessively lean. 
Dr. Charlotte Young of Cornell University currently is 
conducting research on this subject and reports that this 
moderate fat diet is highly effective and satisfying. The 
liberal amount of thiamine that pork also provides is 
another reason for including it in reducing diets. 

With regard to general consumption of pork, it may 
be stated that it is a satisfactory food for young babies 
four to six weeks of age. It is popular with young children 
and an ideal food for the adolescent. During the prenatal 
period when nutritive needs are increased, pork is highly 
recommended as a source of protein, B vitamins, iron 
and phosphorous. 

At the present time, the number one health problem 
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By RITA CAMPBELL 


Director, Department of Nutrition 4 
National Live Stock and Meat Board 









for the middle-aged American man is athero cle 
Here again diet—fat particularly—is frequently impli 
This disease is characterized by an accumulation 
arteries of cholesterol which eventually may cause | 
ing and fatality. The cause of this accumulation y 
cholesterol is not known and methods attempted to di 
lodge it, once accumulated, have not to date been su. 
cessful. One theory is that protein or certain essential 
amino acids may prevent accumulation of cholesterol in 
the arteries. Also being studied is the level of cholesten| 
in the blood and its relation to diet. 

Several researchers have concentrated on the role of 
fat in atherosclerosis. These include Ralph Holman, 
Ph.D., of the Hormel Institute. Holman’s studies indicate 
that when there is a high cholesterol level in the diet 
the intake of essential fatty acids may prevent damage. 
Lard is a source of the unsaturated fatty acids and, there 
fore, may offer some protective value. 

CHOLESTEROL MADE IN BODY: F. A. Kummeny, 
Ph.D., of the University of Illinois has emphasized the 
fact that cholesterol is manufactured in the body ani 
that the amount consumed normally in food is not: 
hazard. However, cholesterol in the body may be manv- 
factured by dietary carbohydrate. 

Kummerow has investigated the possibility that a high 
protein diet may reduce cholesterol synthesis in the bod. 
In addition, he has reported that hydrogenation of fat 
results in formation of trans-acid forms which may mi 
be as readily metabolized as lard and natural fats. There 
fore, more of these hydrogenated fats may be retainel 
in the body and deposited in arteries and, consequettl 
be hazardous to health. 

Frederick J. Stare, M.D., Ph.D., chairman of the & 
partment of nutrition, Harvard School of Public Healt, 
believes that atherosclerosis may be a nutrition problen 
He has developed atherosclerosis in monkeys whose dies) 
did not contain a sufficient amount of the sulphurc 
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taining amino acids. 

Dr. Stare also has emphasized the role of certain typ 
of fat in increasing the level of blood cholesterol. 
reports indicate that hydrogenated fat may be more 
aging than soft fats such as lard and oils. Dr. States 
reported results of injections of fat emulsions in pate 
with cardiovascular disease as compared with nol 
patients. Although the blood levels took a longer peri 
of time to return to normal in ill patients than in 
patients, they continued to fall after fat infusions 
been given. The reason that these fat infusions 
the blood fat level is not known. 

Dr. Stare and his research group continually have 
phasized the importance of maintaining no: 

[Continued on page 30] 
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HOSE strenuous callers who so 
Tis sloganize the words “In- 
sure and Be Sure” may have the 
,4 pure gold of good intentions in their 
sized the } minds but, far too often for the finan- 
body and} cial integrity and mental stability of 
is not proper owners, they have their feet 
be mani-§ firmly planted in midair. 

The overly long record of insurance 
hat @ high settlements at a statistical average of 
the bods. } only 52c on the dollar, with many 
on of fis } as low as 14c on the dollar, is in sharp 
1 may Wf contradiction to the widely held be- 
ats. There } lief that “insure” and “be sure” mean 
e retainel | the same thing. 

Mind you, these losses of from 48c 
to 86c on the dollar are due, not be- 
of the d} cause of any failure to carry fire in- 
ic Healt.§ surance, but to the fact that insur- 
n problen.§ ance was carried. The entire failure 
whose dit} to carry insurance is very seldom the 
ulphur-0 cause of complete loss to the owners 
of a business. It is seldom that a fire 
ertain typ} loss is not followed by some degree 
of insurance reimbursement when 
men of ordinary business caution are 
involved. 

Even when men of more than or- 
dinary prudence are in control, finan- 
cial reimbursements are often for 
mere fractions of the actual destruc- 
tion, creating dollar losses so serious 
MeB’s frequently to require liquidation 

of long-established businesses. 
m® ‘here are five major sources from 
Which such losses to insured property 
Owners could and frequently do arise. 






















































































This WAS a Wisconsin sausage processing plant before 1956 fire. 
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BY GEORGE A. STRADER 


You might well question yourself in 
respect to each of these five points. 
1. Will your present fire coverage 

e sufficient to replace or repair 
capital assets, as well as inventory, 
after a really serious fire? 

It is a fairly common but by no 
means universal practice to arrange 
for fire coverage to follow rises and 
falls in inventory value. But it is by 
no means so common to apply the 
same protection to machines, equip- 
ment, and even structure. The settle- 
ment that follows a serious fire will 
often cover what was on the shelves, 
but not the shelves themselves. 

This point is a dangerous one and 
particularly important to check at this 
time when new equipment is fre- 
quently adding to value and old 
equipment is taking on added value. 
It is doubly important because such 
added values, uncovered, may make 
the owner a co-insurer. 

2. Does your present fire insurance 
represent a full 80 per cent valuation 
of your property? 

If the reader is fully aware of the 
dangers of the “Eighty Per Cent 





*The “Eighty Per Cent (80%) Co-Insurance 
Clause” is used as an example in this article 
because it is the one most commonly found 
in fire policies throughout the United States. 
But the reader should bear in mind that the 
“Ninety Per Cent (90%)” and “One Hundred 
Per Cent (100%)” co-insurance clauses are 
also in some degree of application, with even 
more stringent requirements. The principle 
is the same as that explained here; only the 
proportion differs. 





Per Loss Dollar from Your Insurance? 


(80%) Co-Insurance Clause”® in his 
policy, he has but scant company in 
his awareness. The great body of 
property owners—and many company 
agents, also—still labor under the be- 
lief that the carriers settle for 80 
per cent of the loss. 

Let’s illustrate this danger. 

The business involved was fairly 
valued at $60,000 when it first bought 
its insurance, and it was then ade- 
quately covered by a $50,000 policy. 
Over the years, however, new equip- 
ment was added and the inflationary 
spiral added to the value of the or- 
iginal setup. The total value rose 
from the original $60,000 to nearly 
$100,000. But the owners did not 
add these extra values to their cov- 
erage; they still felt that their $50,- 
000 policy would cover any possible 
fire at their plant. 

So, when fire caused a $16,000 
loss, the owners felt that their cover- 
age would reimbuse them in full, But 
the insurance company’s check was 
for $10,000 in full settlement—leav- 
ing the owners with a personal loss 
of $6,000—and nothing could have 
been fairer. 

Now, check yourself on this, and 
don’t cry “Robbers!” if you ever get 
nicked. 

The owners of that business cried 
“Robbers!” too, until the insurance 
company’s adjuster showed them in 
black and white that their policy re- 
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quired them to carry insurance to the 
extent of 80 per cent of their prop- 
erty’s current value; i.e., 80 per cent 
of $100,000, or $80,000 coverage. If 
they failed to do so, their policy stip- 
ulated that the carrier could not be 
held for a greater proportion of the 
loss than the insurance actually car- 
ried bore to the amount required. 

The $50,000 carried was only five- 
eighths of the $80,000 that was re- 
quired; the carrier's liability was 
therefore limited to five-eighths of the 
$16,000 loss, or $10,000. Under-in- 
surance had made the owners co-in- 
surers with the carrier and they had 
to assume the $6,000 loss themselves. 

That’s what the “80 per cent 
clause” really means; it doesn’t mean 
that the insurance companies settle 
for 80 per cent of the loss. The clause, 
in varying percentages, is in practic- 
ally every policy issued in almost 
every state. It is probably in yours. 
Be careful that it doesn’t throw you 
for a loss! 

And, incidently, it is not one of 
those “fine print” things put there 
to confuse you. It is really a bene- 
ficient clause put there to give the 
insured discount on his premiums; 
the carriers pay 100 per cent of cur- 
rent value for this 80 per cent pre- 
mium (up to the face amount of the 
policy) because they know that few 
fire losses exceed 80 per cent of the 
property's total value. 

Have you provided for continuance 
of your normal profits in the event 
of a serious fire? When it is pos- 
sible to continue business in substi- 
tute quarters, are you covered for the 
rental value of such special quarters 
while your own structure is being re- 
paired or replaced? 

No businessman needs to be told 
that the destruction of his property 
is often the most unimportant of his 
losses. The greater loss all too often 
lies in the stoppage of profits while 
his business is not operating, or in his 
inability to finance adequate sub- 
stitute quarters while his own are 
under reconstruction, and, above all, 
in the loss of old customers who are 
forced to buy elsewhere and who, 
perhaps, may never return. 

Business continuance insurance, in 
its many forms, cannot replace cus- 
tomers lost after a bad fire, but it 
can both continue profits at their 
norm while reconstruction is in prog- 
ress and it can enable the owners 
to get started in substitute quarters 
immediately—when the nature of the 
business permits—without heavy drain 
on an already badly drained com- 
pany exchequer. 

It is not within the scope of this 
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article to treat business interruption 
coverages in detail. There is a vast 
amount of literature available on the 
subject. But it is quite in order here 
to emphasize their importance and 
relatively low cost. 

4. Do you keep an accurate and 
current record of capital assets and 
inventory in a place wholly apart 
from the property insured—prefer- 
ably in a safe deposit box at your 
bank? 

The company adjuster who visits 
you after your property has burned 
has only two touchstones to guide 
him in deciding the amount of the 
check that his company will send 
you: first, your own accurate and 
current inventory that you have ob- 
tained from your bank’s vault; second, 
his own personal appraisal of you as 
a businessman. If you cannot give 
him such an itemized appraisal of 
your own assets, his appraisal of them 
and of you will hardly lead to an in- 
surance settlement that will be ac- 
ceptable to you. 

5. Do you make the best possible 
use of a thoroughly qualified insur- 
ance broker? 

The businessman who tries to act 
as his own insurance expert has, like 
the man who tries to act as his own 
lawyer, a good bit of a fool for a 
client. No businessman, engaged in a 
multiplicity of duties, has the time 
to acquire a specialized knowledge 
of insurance. He must seek aid from 
a broker, as he seeks the aid of a 
lawyer, doctor, or tax specialist in 
these respective problems, 

The selection of a qualified broker 
is of utmost importance. 

The best of the brokers and agents 
are technicians of the highest order, 
and are also wise and skillful coun- 
sellors. 

It may take courage to shoo your 
wife’s pet brother out the door and 
to call in a stranger who has an es- 
tablished office, a long and success- 
ful record, an adequate staff, and an 
income sufficient to make him inde- 
pendent of your business. Independ- 
ent though he may“be, he’s your man! 

The businessman who seeks and 
finds such an experienced and estab- 
lished broker or agent will also find 
a wise counsellor quite as valuable as 
his lawyer, physician or tax expert. 


‘Blue Laws’ Ruled Invalid 


Florida’s Supreme Court has ruled 
unconstitutional the state’s “blue laws” 
prohibiting business or trade on Sun- 
day. Written by Justice J. Harris 
Drew, the opinion was handed down 
in the case of a Hillsborough County 
man who sold a used car on Sunday. 
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Labor Law Developments 
In The State Capitals 


A bill providing for strict re 
tion of welfare funds jointly admip | Pe 
istered by labor unions and m Tc 
ment was given final passage by te 
Connecticut legislature and sent 
the governor for signature. de 

It requires trustees of such fund; 
to submit annual statements to th} Co 
state insurance commissioner and fp 
the members as the commission, 
directs. The annual statements mpg ; 
be audited by a certified public a | ove 
countant. The bill also prohibits om. | ple 
tributing trustees or employers @ | yea 
unions and those who work for then | Co 
from accepting anything of value from | dri 
insurance companies, agents, broker j 
or service plans. ices 

Connecticut's house of represent. ing 
tives earlier rejected a “right to work’ | rou 
bill, which would have outlawed th | ove 
union shop and other forms of unin ( 
security contracts. Ho" 

Other new developments in the 
field of state legislation and regi 
tion affecting labor-management & 
lations, as reported from state capita 
throughout the country, include; 

CALIFORNIA: A_ bill fayorabh 
reported to the California senate} 
its labor committee would proh 
employers from entering into a 
agreement which would deny 4m 
jority of their employes “the 
choose their own bargaining 

The four-line bill was supported 
employer groups but denouncedh 
organized labor spokesmen 4a 3 
“right to work” proposal. Senator f.§ SAFE 
Presley Abshire, Santa Rosa Repub} °'7o 
lican, who sponsored the measure 
denied it was “aimed at labor unions” | "he 

FLORIDA: A labor conciliationbil | “"° 
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backed by Governor Leroy Collis . 
was approved by the Florida hous 7 
of representatives. The measure would freee 
set up under the governor a a ti 
tary mediation service. pt , 
OHIO: A bill passed by the Ohio ile 
senate and sent to the house woul cle 
prohibit labor contracts from aR o¢ | 
taining a mandatory retirement § | 
tor | 
Truck Weight Hike Bill safe 
Signed Into Maine Law a 
Governor Muskie has signed i°§ chick 
Maine law a bill increasing the PH T-bor 
missible maximum gross_ weight 
trucks using the state’s highways Jobt 
50,000 to 60,000 Ibs. Th 
The measure also increases Mi . 
maximum length from 45 to 50% as 
and provides that any trucks W# ert 
four or more axles must have adeq! Clift. 
brakes on all axles. if 
THE N 
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Personal Safety Achieved, 
Too, by Morrell Mechanics 
A safety record of ten years and 
ten months without a lost-time acci- 
dent, achieved by the 14-man auto- 
motive shop crew of John Morrell & 
Co., Ottumwa, Ia., was climaxed with 
a steak dinner at which safety awards 
were presented to the mechanics. 
Also receiving awards were 16 
over-the-road truck drivers who com- 
pleted a perfect driving year. An 11- 
year, perfect-record National Safety 
Council plaque was presented to 
driver RicHARD DARRAH. 
The garage crew completely serv- 
ices more than 100 vehicles, includ- 
ing huge over-the-road trucks, from 
routine care to engine changes and 
overhaul jobs. 

Guest speaker at the banquet was 
Howarp REBHOLZ, safety director of 





SAFETY AWARD is presented by B. E. 
O'Toole (right) to veteran John Bartell. 


The Rath Packing Co., Waterloo, Ia., 
who stressed the need for cooperation 
between drivers and mechanics for 
safe driving and dependable delivery. 

B. E. O’'TooLe, Morrell personnel 
manager, presented the awards. Ac- 
cepting a certificate of achievement 
on behalf of the 14 garage mainte- 
nance employes was JOHN BARTELL, 
oldest member of the crew in point 
of service. Garage foreman is Har- 
LAN THoMpson. Morrell safety direc- 





tor Martin CERNETISCH played it 
safe this year in arranging the ban- 
quet, remembering his near mishap of 


The Meat Trail... 


Ohse Leaving Kansas; Dietz 
Moves up to Top KIMPA Post 
Vinci Ouse, president of the Kan- 


sas Independent Meat Packers Asso- 
ciation since its formation in May, 





VIRGIL OHSE 


ARTHUR DIETZ 


1956, has resigned that post and will 
leave Kansas to take over the man- 
agement of a meat processing busi- 
ness he has purchased at Okmulgee, 
Okla. Ohse has been associated with 
his father, Frep, in the management 
of Ohse Meat Products Co., Topeka. 

Succeeding to the KIMPA presi- 
dency, as provided by the associa- 
tion’s constitution, is ARTHUR DIETz 
of Thies Packing Co., Inc., Great 
Bend, who has been serving as vice 
president. A new vice president will 
be chosen at the next meeting of the 
board of directors. 

Both Ohse and Dietz were active 
in the formation of KIMPA and were 
re-elected to their posts at the annual 
meeting in April. Ohse also was 
elected recently to a three-year term 
on the NIMPA board of directors, 
representing the midwestern division. 









Central Council of State 
Packer Groups Progressing 


A set of by-laws for the Central 
Council of State Meat Packer Asso- 
ciations, which was discussed during 
the NIMPA convention in Chicago 
last month (see the NP of May 25), 
has been drafted by Epwin H. Pew- 
ETT, new general counsel of NIMPA. 

NIMPA executive secretary JOHN 
A. Kituick said his office is getting 
in touch with officers of the 18 state 
associations so the new Council can 
begin functioning as a clearing-house 
for worthwhile ideas and projects. 


JOBS 


J. T. EncuisH has been appointed 
director of personnel and industrial 
relations at Du- 
Quoin Packing 
Co., DuQuoin, 
Ill., W. W. Nav- 
MER, president, 
has announced. 
English has been 
associated with 
various electrical 
power and con- 
struction compa- 
nies. The position 
he fills is a new- 
ly-created one in the DuQuoin plant, 
which employs approximately 300 
persons. English also will conduct the 
firm’s safety program. 





J. T. ENGLISH 


Hucu Topp, jr., has been pro- 
moted from assistant manager to man- 
ager of the Armour and Company 

















wae __& ‘en years ago when the hotel served 
signed mH chicken at a similar dinner. This time 
ing the PE T-bones were enjoyed by all. 
; weight @ 
ghways! 9 jobbers to Meet June 11 
The annual dinner meetin d 
- g an 
1S 50 Wl election of officers and directors of 
trucks wi the Pacific Coast Meat Jobbers Asso- 








ciation will take place June 11 at the 
Clift Hotel in San Francisco. 
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SEVEN SALESMEN for.The Rath Packing Co., Waterloo, la., were honored with “distin- 
guished sales awards" at the annual meeting of the Northeast lowa Sales Executives Club in 
Waterloo. Being congratulated by John A. Muth (center), Rath vice president of sales and 
advertising, and Wesley W. Jennings (right), assistant vice president, are (I. to r.): W. M. 
Swicord, Macon, Ga.; E. R. Thrift, Washington, D. C.; Clare Ayers, Detroit, Mich.; James F. 
Leeper, Santa Rosa, Calif.; Keith L. Rueckert, Marshalltown, la.; R. M. Minarcik, Houston, 
Tex., and Wayne Benton, Mattoon, Ill. Awards are sponsored by the National Sales Executives 
Club. They are awarded nationally to salesmen for outstanding achievement during the year. 
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 RIKLINS 
4 paie MEATS POULTRY 


POWERFUL REASONS WHY A CHEVROLET 
STAYS ON THE JOB.. SAVES ON THE JOB! 


Chevrolet trucks are powered by V8’s that make 

every ounce count. Because of their trimmed- 

COMPACT ‘CHEVY VE down design, they use less power to haul their 

(weighs up to 150 Ibs. less than others) own weight and put more power into hustling’ 

your cargoes. Like all Chevrolet truck com- 

© Shortest stroke of — ponents, these engines are efficient performers— 
any truck V8 AUN and that means top economy and dependability! — 


Chevy’s the dollar saver de luxe of the American 

@ Short, durable te road, and many of the reasons why can be found 
connecting rods *\ +4 beneath the Chevrolet truck hood. That’s where 
% a WF you'll often find a great V8 that’s at the head of its 

e Vertically compact ’ ated “hs class for compact, efficient short-stroke design. You 
cylinder block > met won’t find features to equal all those listed here 
ae y (at left) in any other truck V8’s today. Or, if you 

e Rugged yet light i» prefer a 6, Chevy’s got the most popular & 
crankshaft Vx f cylinder powerplants in the history of hauling. 
They’re honest-to-goodness truck engines, specially 

e Efficient hydraulic @ Long-wearing built to stay and save on rough, tough hauling jobs. 
valve lifters Moraine bearings You'll find that a Chevrolet truck gives you 80 
much to save with! Your Chevrolet dealer is wait- 

ing to fill you in on all the facts. . . . Chevrolet 

Division of General Motors, Detroit 2, Michigan. 


Biggest sellers . . . because they’re biggest savers! 


CHEVROLET TASK: FORCE 57 TRUC 
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branch at Roanoke, Va. He succeeds 
Futron T. Wat, who retired after 
42 years with Armour. Waid had 
been Roanoke branch manager for 
the past 17 years. 


Harris M. HERMAN has been pro- 
moted to sales manager of the frozen 
food division of A. Michaud Co., 
Philadelphia, the firm announced, 


PLANTS 


The Superior Provision Co. of Mas- 
sillon, O., has bought the stock inter- 
est of SAMUEL COHEN, who has re- 
tired from active management in the 
company, ARTHUR GENSHAFT an- 
nounced. Cohen, one of the founders 
of the firm, served as president the 
past 15 years. Genshaft, formerly vice 
president and treasurer, has suc- 
ceeded Cohen as president. The new 
president’s brother, Davin GeNnsHarFT, 
has been named vice president and 
treasurer. Attorney IsApoRE FREED of 
Canton has been elected secretary. 
Superior Provision was organized in 
1932 as Canton Meat Co. by Cohen, 
Harry APPELBAUM, Harry SMUCK- 
LER and NATHAN GENSHAFT. The 
name was changed to Superior Pro- 
vision Co. in 1933. Nathan Genshaft, 
who died in 1935, was the father of 
Arthur and David. The company mar- 
kets its products within a radius of 
approximately 150 miles from Canton. 


TRAILMARKS 


Oscar G. MAYER, chairman of the 
board of Oscar Mayer & Co., deliv- 
ered the commencement address at 
joint graduation ceremonies of St. 


Clockwis 
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ORGANIZATIONAL COMMITTEE of Texas Independent Meat 


Ambrose College and Marycrest Col- 
lege last weekend on the St. Ambrose 
campus at Davenport, Ia. 


An American Meat Institute 25- 
year silver service emblem has been 
awarded to SAM- 
UEL A. MUNRO, 
manager of the 
beef department 
at Jackson Pack- 
ing Co., Jackson, 
Miss. Munro be- 
gan his industry 
career in 1932 
with Provision 
Co., Columbus, 
Ga., which was 
acquired by Wil- 
son & Co., Inc., in 1937. He remained 
with Wilson and later served as man- 
ager of car route beef sales at Wilson 
plants in Kansas City, Kan., and 
Memphis, Tenn. Munro resigned from 
Wilson in December, 1953, to accept 
his present position with the Missis- 
sippi concern. 





S. A. MUNRO 


Employes of meat packing firms re- 
cently organized three more credit 
unions, the Credit Union National 
Association, Madison, Wis., reports, 
The Armour Waterbury Employes 
Credit Union will serve 120 employes 
of Armour and Company at Water- 
bury, Conn. Rocer Hynes is treas- 
urer. About 200 employes of Royal 
Packing Co., St. Louis, and their fam- 
ilies are eligible to join the Royal Em- 
ployes Credit Union. RupoLpH MUuEL- 
LER is treasurer. The Valleydale Bris- 
tol Employes Federal Credit Union is 
for 172 employes of Valleydale Pack- 
ers, Inc., Bristol, Va., and their fam- 


€ +” ae 
es 








ilies. Jack L. WacNeR is key man. 
Members formed their credit unions 
to encourage thrift and regular sav- 
ing and to provide each other with 
low cost, personal loans. They own 
and operate these self-help associa- 
tions under law and government su- 
pervision. Meat industry groups now 
have 259 credit unions, according to 
the CUNA. 


ArTuuR E. Dennis, industry attor- 
ney in Philadelphia, will be honored 
by friends and business associates at 
a testimonial dinner on Wednesday, 
June 12, at the Broadwood Hotel, 
Philadelphia. The dinner is in recog- 
nition of Dennis’ contributions to the 
state of Israel as a divisional leader 
in the Philadelphia Israel bond drive. 
Serving as co-chairmen of the com- 
mittee sponsoring the dinner are ABE 
Cooper, president of Bernard S. Pin- 
cus Co., Philadelphia, and Joe Pauxt, 
Philadelphia meat wholesaler. 


Lewis B. Peccs, who served with 
Kingan Inc., Indianapolis, for 20 
i . years in livestock 
procurement, has 
been appointed 
executive vice 
president of the 
newly - formed 
National Stock 
Yards and Ex- 
change Founda- 
tion, Inc., at Na- 
tional Stock 
Yards, Ill. The or- 
ganization is 
sponsored by the St. Louis Live Stock 
Exchange and the St. Louis National 
Stock Yards Co. Purpose of the foun- 





L. B. PEGGS 





Packers’ Association is shown at May 25 Dallas meeting during which 
gfoup approved constitution and by-laws and elected officers. 
e around table are: Mrs. D. L. Minor, purchasing agent, and 
R. R. Mouton, general manager, Jefferson Pa 
Henry Neuhoff, president and general mana 
Packers, Inc., Dallas; Louis L. Lampo, presiden 


cking Co., Beaumont; 
ger, Neuhoff Brothers 
t+, Louis L. Lampo Co., 





Houston; Wade Beesley, West Texas Packing Co., San Angelo; 
Jim Camp, TEX-IMPA executive director, Dallas; Archie Sloan, 
Texas Meat & Provision Co., Dallas; Herman Waldman, Dallas City 
Packing Co., Dallas; Joe Coble, Palestine, and Fred Doehne, Corpus 
Christi. Waldman was elected president of the association. A state- 
wide convention has been scheduled by the association for Friday 
and Saturday, August 16-17, at the Adolphus Hotel in Dallas. 
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dation is to unite all interests in an 
educational and promotional program 
to improve the market and its ability 
to serve its customers, both in buy- 
ing and selling livestock. Peggs joined 
Kingan after receiving a degree in 
animal husbandry at Purdue Univers- 
ity in 1932. He resigned as head of 
the Kingan livestock division in 1953 
to accept an assignment as livestock 
consultant to the republic of Turkey 
under the foreign aid program. After 
completing this work, he was public 
relations director for a national order 
buying organization until April of this 
year. In addition to Peggs, who will 
head up the new program, founda- 
tion officers are: WILLIAM G. ROBERT- 
SON, president; GiLBERT NoOvoTNY, 
vice president, and R. C. Kamm, sec- 
retary-treasurer. 


ALIsTAIR MACKENZIE, general cred- 
it manager of Canada Packers, Ltd., 
Toronto, has been elected to the On- 
tario board of governors of the Cana- 
dian Credit Men’s Trust Association. 
The Canadian association was estab- 
lished for the mutual exchange by 
wholesalers of information regarding 
grants and control of credit. 


Joun R. Mousey, district credit 
manager of Wilson & Co., Inc., at 
Memphis, Tenn., has been elected 


president of the mid-south unit of 
the National Association of Credit 
Men. With Wilson since 1938, Mous- 
ley went to Memphis in 1950. 


Mrs. ANTONE MENGHINI and her 
sons, ANTONE, jR., and FRANK, of 
Menghini Brothers Packing Co., Inc., 
Frontenac, Kan., have sold their in- 
terests in the National Livestock Com- 
mission Co. on the Tulsa Stockyards. 
Three brothers, Va W., Harry and 
EDMOND SyNar, are the new owners. 


DEATHS 


GRANVILLE M. Jackson, 59, former 
sales manager in the Southern Cali- 
fornia area for Wilson & Co., Inc., is 
dead. He relinquished his duties as 
sales manager two and a half years 
ago but remained active in a super- 
visory capacity in the Riverside-San 
Diego area. 


Ra.pPH Q. Situ, 64, executive sec- 
retary of the Independent Livestock 
Marketing Association, Columbus, O., 
since 1949, died of a heart attack. 
He formerly was secretary of the Ohio 
Livestock Association and secretary- 
treasurer of the Cincinnati Livestock 
Producers Association. 


Henry H. Parke, 81, a founder of 
the National Live Stock Producers 





Association and the American Farm 
Bureau Federation, died at his home 
near Sycamore, Ill. Parke was a fop. 
mer vice president of the national 
livestock group. He also was a founder 
and former president: of the Chicago 
Live Stock Producers Association, 


Dr. ALFRED D. BULLOCK, 81, for. 
mer inspector in charge at several 
MID sstations, including Sioux City, 
Ia., died recently in Milwaukee, He 
served in the meat inspection seryigg 
from 1904 until 1937. 


Cuar.Es J. STERN, 70, retired Phil. 
adelphia hide broker, passed away in 
Miami, Fla., where he had resided jn 
recent years. 


ANDREW L. HETTINGER, 84, who 
owned and operated packing plants 
in Sheridan and Gas City, Ind., for 
many years, died recently at his home 
near Sheridan. He retired about eight 
years ago. 


BERNARD F,, VANDENBERG, 53, gen- 
eral manager of the Pittsburgh Joint 
Stockyards Co., Pittsburgh, passed 


away recently. 


Harry PaTTersonN HAtge, sp., 90, 
who was active as a provision broker 
in Boston for many years, died re- 
cently, He retired 20 years ago. 








FROZEN MEAT SLICER 


REG. U. S. PAT. OFF. 


Write for complete information 





* 


SLICE FROZEN MEAT 
WITHOUT THAWING... 


Eliminate double handling; 
minimize bacteria absorption, 
shrinkage, off color and taste. 
Slice frozen meat directly from 
the freezer with a powerful 
Hydrauslicer. Fully enclosed 
mechanism, sturdy construction, 
safe and easy to operate. 
Meets with sanitary regula- 
tions. Adjustable (%2” to 3”) 
automatic feed or manual feed, 
Available in a variety of sizes. 


R/F TYPE HYDRAUSLICER 


Automatic ram feed with positive 
ratchet rack hold-down and fold down 
loading table. Also available with 











automatic loading table. 
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STANDARD TYPE HYDRAUSLICER 


With hand operated ram feed. (Guards available) 


* 


SAFE, POWERFUL, SANITARY 
ONE OPERATOR CONTRO 










Mi! GENERAL MacHineRY CoRPoRATIO! 
Cc SHEBOYGAN, WISCONSIN 
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Use a TILT-TOP” TRUCK 
with your TY LINKER 
































COMPLETE HANDLING OF PRODUCT FROM 
STUFFER TABLE TO SMOKE STICK 








Locked and 
Ready for Greasing 









Locked and 
Ready for Operation 











@ INCREASES TIME AND LABOR SAVINGS 
@ CORRECT HEIGHT FOR EFFICIENT FEEDING 
@ IDEAL FOR MULTIPLE MACHINE OPERATION 


@ BETTER ACCESSIBILITY TO ALL PARTS FOR 
EASY CLEANING AND LUBRICATION 


@ EASY ONE-HAND MOTION FOR MACHINE TILTING 
@ CONVENIENT, ADJUSTABLE EXTENSION PAN 


@ TY LINKER SECURELY BOLTED AND CRADLED @ SELF-LOCKING DEVICE FOR SMOOTH TILTING | 
@ BOTTOM SHELF FOR TOOLS AND PARTS @ EQUIPPED WITH LARGE SWIVELED CASTERS 
@ PERFECT FOR PERMANENT LOCATION @ SIZE—68” LONG—33” HIGH—24” WIDE 


LINKER MACHINES, INC. 


39 DIVISION STREET NEWARK 2, NEW JERSEY 
OVER 3000 TY LINKERS IN DAILY OPERATION 
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STAINLESS STEEL 
CONSTRUCTION 
THROUGHOUT 


Fats and Fads in Eating Pork 
[Continued from page 18] 
and the role of exercise in preventing this condition. 

FATS IN SKIN HEALTH: On the positive side, we 
find that the important role of essential fatty acids in 
human nutrition is gaining more recognition. Dr. Arild 
Hansen at the University of Texas medical branch is con- 
tinuing to study the relationship of essential fatty acids 
to the health of the skin. Recently, Dr. Hansen reported 
that more calories may be needed on a low fat diet than 
on one which contains a moderate amount of fat; thus, 
the moderate fat level being recommended by Dr. 
Charlotte Young and others seems logical. 

Studies with experimental animals have indicated that 
unsaturated fats such as lard and oils have a protective 
effect when animals are exposed to radiation. 

Fat supplies in many parts of the world are extremely 
limited. Few studies of fat deficiency conditions have 
been made, but undoubtedly the widespread deficiency 
conditions which exist in these areas are in part related 
to the inadequate fat supply. 

However, Dr. Stare reports that in the United States 
the per capita fat intake increased from 134 to 148 grams 
per day from 1935 to 1955. This may be partially due 
to an increased consumption of meat, milk and eggs and 
a decrease in cereal and potato consumption. In the 
average American diet, fat supplies from 36 to 46 per 
cent of the total calories. Of this amount, approximately 
70 per cent is from animal and 30 per cent from vege- 
table sources. 

In general, fat increases the palatability of food and 
insures the intake of nutritious foods. Also, it gives satiety 
value to the meal. A meal that contains more fat stays 
with a person longer than one which supplies less. This 
may be due to the slower digestibility of fat. Although 
digested almost completely, fat is digested more slowly 
and, therefore, provides a greater feeling of satisfaction 
than food that is of similar caloric value but lower in fat. 


The satiety value of fat is one reason that a reduci 
diet which contains a moderate amount of fat has beep 
found to be highly effective. 

RESTRICTION MAY BE DANGEROUS: Researchers 
also have warned against the dangers of a too low fat 
intake. Symptoms such as stomach and intestinal upsets, 
depression and irritability may follow fat restriction, ag. 
cording to Dr. Irvine H. Page of Cleveland, O., an au. 
thority on cardiovascular disease. The trend toward a re 
duced fat and lower protein intake may produce unde. 
sirable nutritional deficiencies. 

Pork long has been known to be one of the outstand- 
ing dietary sources of thiamine, and now another factor 
has been discovered in pork. Research under the direg. 
tion of C. A. Elvehjem, Ph.D., at the University of Wig. 
consin indicates pork muscle protein has a protective ef- 
fect in animals that have been exposed to stress. This 
protective factor in pork has not as yet been identified, 

Pork is superior to casein in this connection. Animals 
fed as high as 42 per cent pork protein survived the 60- 
day test period whereas basal animals fed casein died 
after an average of 30 days. Pork muscle has a favorable 
effect on the liver enzyme system which may be altered 
during hypothyroidism. More research is needed to isolate 
this protective factor in pork and investigate its action, 

In summary, the role of pork and fat in nutrition js 
very much in the limelight today. Further research into 
the problem of atherosclerosis with regard to diet, and 
fat particularly, may actually strengthen the role of high 
quality protein foods such ‘as pork, which also provide 
other dietary essentials. Also needed is research into the 
role of essential fatty acids in the health of the skin. 

Many of the fads and misconceptions with regard to 
pork have been overcome. Education is needed contin- 
ually to counteract misinformation about pork and fat 
in general. More emphasis should be placed on the posi- 
tive value of fat as an essential nutrient and as the most 
efficient source of energy available to people today. 





Evidence Doesn’t Indict 
Fat, Medical Group Told 


Scientific evidence on heart and 
artery disease does not warrant put- 
ting the nation on a strict low fat 
diet, a symposium on recent advances 
in medicine was told this week dur- 
ing the 106th annual meeting of the 
American Medical Association in New 
York City. 

The speaker was Dr. Oglesby Paul 
of the University of Illinois College 
of Medicine. He said there is no 
convincing evidence at this time that 
manipulation of the diet alters the 
incidence of coronary atherosclerosis. 























NIMPA Regional Meeting 
Dates for 1957-58 Year 


Dates for the regional meetings of 
NIMPA’s five divisions in the 1957-58 
year have been announced by John 
A. Killick, executive secretary. 

They are: southern division, No- 
vember 1-2, Roosevelt Hotel, New 
Orleans; eastern, December 6-7, Wil- 
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lard Hotel, Washington, D. C.; Cen- 
tral, January 10-11, Netherlands Hil- 
ton, Cincinnati, O.; southwestern, 
February 14-15, Statler Hilton, Dal- 
las, and midwestern, March 14-15, 
Sheraton-Fontenelle, Omaha, Neb. 

There also will be a national board 
meeting in New Orleans on Thurs- 
day, October 31, a day before the 
southern division meeting. 


Hormel Fresh, Smoked Meat 
To Get First Big Ad Push 


For the first time in its history, 
Geo, A. Hormel & Co., Austin, Minn., 
will wage a national campaign to 
make shoppers extra conscious of the 
Hormel name on its fresh and smoked 
meat products. 

The campaign will run in Reader's 
Digest, with the first in a series of 
four-color ads now in the June issue. 
This marks the first national adver- 
tising ever run by Hormel’s packing 
division and the first meat packer to 
use Reader’s Digest. 

Prepared by the Minneapolis-St. 


Paul office of Batten, Barton, Durstine 
and Osborn, the ads will feature 
close-up color photographs of differ 
ent Hormel packaged meats, along 
with short recipes for preparing them. 

In announcing the campaign, A.B 
Larkin, jr., Hormel packing division 
vice president, said, “We want shop 
pers to select packaged meats by 
brand name the same as they do 
canned and other packaged fool 
products. We are hoping, of cours, 
to make that brand Hormel in mor 
cases than not.” 

The ad series will get extensive 
merchandising support throu 





fy, |= FS 


Cor 


| 


pans 
This 
creas 
by h 
is pl 
up” 
com} 
mecl 
cient 
opera 
comp 
Or 
com 
offer 
when 
whic 
A] 
tral 
12 to 
slow. 
coolec 
or tw 
pacity 
Figure 
Cor 
menta 
Stage, 


speed, 





the sales and distribution system an 
in supermarkets, where window pos 
ers and “freezer cards” will tei 
strongly with the campaign in Rea 
ers Digest. 
“In this new campaign,” Larkin 
said, “we are after readership and 
atmosphere. We want to reach te 
most shoppers, both men and wo 
and we want them to begin thinkily 
quality from the minute they see 
Hormel advertisements.” 
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Pointers in 


By J. E. SECKMAN 
Compressed Air and Gas Institute 


day, many average size organi- 

zations are engaged in plant ex- 
pansion or are building new plants. 
This is to meet the demand of in- 
creased production schedules caused 
by higher sales volumes. Automation 
is playing a key role in the “speed- 
up of manufactured products, and 
compressed air is widely used on the 
mechanized tools. To insure a suffi- 
cient quantity of compressed air to 
operate these tools properly, a good 
compressed air plant is required. 

One large compressor that supplies 
compressed air for the entire plant 
offers advantages and disadvantages 
when compared with smaller units 
which are located in the departments. 

A large compressor used in a cen- 
tral plant air system, which operates 
12 to 24 hours a day, is a heavy-duty, 
slow-speed, double-acting, water- 
cooled type. It may be either single- 
or two-stage, depending on the ca- 
pacity of air the plant requires. (See 
Figure 1.) 

Compressors used in the depart- 
mental system may be single- or two- 
stage, vertical or angle type, high- 
speed, air or water cooled. (See Fig- 
ure 2.) 

LOCATION AND INSTALLA- 
TION: Location of the compressed 
air plant is very important. Some fac- 
tors to consider in determining the 
location are the degree of permanency 


[iasy. many ave the nation to- 






































of the installation, cost of installation, 
or space, and ease of maintenance. 

Because installations of the com- 
Pressors used in the central plant are 
of a permanent nature and expensive, 
it is important that they be located 
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Planning to Use 
Compressed Air 
In Meat Plant 


FIGURE |: A 100-hp. two-stage, double-acting horizontal compressor in a 










central plant. This slow speed unit will give years of dependable service. 





FIGURE 2: This two-stage, single acting compressor complete with built-in motor is typical 
of the type of compressor which is usually employed in a departmental air system. 


in a clean, well-lighted area of suffi- 
cient size to permit cleaning, inspec- 
tion and any dismantling that may 
be necessary. Therefore, the location 
of the central plant should be planned 
with respect to the entire factory, so 
as to have a satisfactory distribution 
of air and maintenance of pressure 
obtained without any excessive pip- 
ing costs, . 

It may be that the central plant 
cannot be located, or sufficient space 
obtained, to acquire the desired re- 
sults. In that case a departmental air 
system may meet the requirements 
more satisfactorily. 

Compressors used in the depart- 


mental system can be of a permanent 
nature but are usually of the semi- 
portable “package type.” Since the 
installation costs are lower and the 
units have a degree of portability, 
they may be located anywhere within 
the department so long as a good 
distribution of air and pressure is ob- 
tained. However, care should be exer- 
cised in locating the departmental 
system compressor so that it will not 
be put in an out-of-the-way corner 
where it may be neglected. This fre- 
quently occurs as the compressor 
takes up valuable floor space needed 
by the plant’s normal operations. 
DISTRIBUTING SYSTEM: The 
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distribution system is the line, og 
header, that carries the compressed 
air to the tools. High pressure drop, foot 
between the compressor and the point n 
of use, will result in appreciable logs the 
unless the distribution line is care 
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ie 


and many power companies reduce 
electric power charges when power 
factor is kept high. 

MAINTENANCE: Maintenance is 
the inspection, care and cleaning, ad- 
justing and repair of machines. Main- 
tenance is very important to the com- 
pressed air plant to insure the maxi- 
mum value of the units and to avoid 
costly breakdowns. 

The central plant does have the 
advantage of unified maintenance and 
better supervision when the compres- 
sors are all housed in one clean well- 
lighted area. Here one operator can 
be assigned to care for the units daily, 
checking to see that they are oper- 
ating properly, thus keeping break- 
downs to a minimum. However, the 
central plant that has only one large 
compressor must also have a standby 
unit that is kept in readiness in case 
the main compressor should require 
repairs. This standby unit should be 
of sufficient capacity to handle the 
plant's requirements in emergencies. 

As previously stated, department 
compressors must not be hidden away 
in a remote corner. Here an old adage 
comes true, “Out of sight, out of 
mind.” A compressor shoved into a 
tight corner is not only hard to main- 
tain but also will not get the at- 
tention it deserves. Without a good 
maintenance schedule to follow, the 
compressors stationed throughout the 
plant ‘are neglected. Neglect of these 
units causes costly “downtime.” 

When a compressor fails, replace- 
ment parts are needed quickly. Most 
compressor manufacturers supply a 
list of suggested repair parts the cus- 
tomer should carry to meet emer- 
gency repairs. Repair part stocks for 
the central plant, when the compres- 
sors are all the same style, are smaller 
as the parts are more interchangeable. 
This may or may not be true in the 
departmental system as these com- 
pressors could be of different sizes 
and types and a larger stock of repair 
parts must be maintained. 

The main objective in installing a 
compressed air plant is to provide a 
sufficient quantity of air to do the 
work at a sufficient pressure for ef- 
fective operation. Either system prop- 
erly installed will fulfill the objective 
if completeness or quality is not sac- 
tificed because for any given job a 
definite capacity is needed. 


livestock Auction Act 


_ Gov. Vernon Tomson has signed 
into Wisconsin law a bill permitting 
the free movement of adult slaughter 
cattle to market through auction rings. 
The first auction market in that state 
has been opened at Richland Center. 
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Soaking Vats 
St. Jobn Stainless Steel Soaking Vats 


save on maintenance while meeting rig- 
id inspection standards. 


St. John & Company is one of the few original manu- 
facturers of stainless steel packing house equipment. 
You deal directly with the men who design and build 
equipment to suit your special requirements—men 
who know by experience what difficult conditions are 
encountered in plant operations. 


St. John stainless steel meat trucks, soaking vats, 
smoke sticks, cutting tables, meat shovels and other 
products are reducing maintenance costs in packing- 
houses from coast-to-coast. 


Be sure to get the whole story of St. John super qual- 
ity stainless equipment. 


. . . Write for our new catalog today. 


ST. JOHN & €SO. 


S800 SO. DAMEN AVE. 





CHICAGO 36, ILLINOIS 





BLACK HAWK 











MEATS 





THE RATH PACKING CO., WATERLOO, IOWA 
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From DE-HAIRING HOGS 
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...Oakite gives you 
LOW-COST END RESULTS 


More and more economy-minded packers are getting 
low-cost end results by using Oakite SCALD-AID 
in their hog scalding tanks. Oakite SCALD-AID, 
a single-package product (no additive needed) 
penetrates heaviest scurf, dilates stubborn folli- 
cles for auick hair release and removal by beat- 
ers. Just a few pounds (15-20) to 1000 gallons 
water does the trick. 

Other economy-minded packers are getting low- 
cost end results by using Oakite RUSTRIPPER 
for one-shot degreasing and de-rusting of black 
iron trolleys and hooks. One packer in particular 
reports a 50% slash in cost of reconditioning 
100,000 trolleys. 

Low-Cost End Results imply better cleaning 
with less material, in less time. Fine quality 
Oakite cleaners and modern Oakite sanitation 
methods give you those results. Let the Oakite 
Technical Service Repre- 
sentative prove this in 
your plant. Write for 
free booklet. Oakite 
Products, Inc., 25 Rector 
St., New York 6, N.Y. 
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UNIFORMITY! 


ORTENING CORP OF 
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QUALITY! 


PURITY! 








Sinn, cone oF 

Daren, coge oA $$ —— 
SALA # 

COTTONSEED 
OIL 


nnecee ama 





USE OUR 
PREMIUM QUALITY F 
FOR Be og 
SUPERIOR FINISHED PRODUCTS 
e 
REDUCE REFRIGERATION NEED 
* $ 


INCREASE UNIFORMITY AND 
FLAVOR 


= 





FULLY DEODORIZED and HYDROGENATED! 
Samples Sent On Request 


Bulk shipments of Vegetable Oil © Oleo-Oil ©@ Oleo-Stock and 
Lard. Shipped via our fleets of Stainless Steel Tank Trailers. Flakes pag 
in 50-lb. multiwall waterproof bags. Bulk shipments arranged on daily: 
weekly basis. 
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SHORTENING CORP. OF AMERICA, INC. 


U. S. GOV'T INSP. EST. 1039 
542 Henderson Street ° Jersey City, New Jersey 
JERSEY CITY: Telephone ay Square 2-3232 


For quotations call JERSEY CITY: Teletype JC 
NEW YORK CITY: Telephone WOrth 2-7778 








ATTENTION ALL 
FEDERAL INSPECTED PLANTS 


WE will buy your edible beef fats, 
S/P fats and fresh pork fats. 


WE can arrange for pickups. 
WE are equipped to render 2,000,000 


lbs. per week. 


Contact our offices. a 

NEW YORK NEW JERSEY 

OXford 5-0448 UNion 4-6900 
TELETYPE—JERSEY CITY 114 


CONTINENTAL 
REFINING & PACKAGING (0. 


2011—8th Street, North Bergen, N. J. 





U. S. Inspected #979 
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Meat Merchandising Parade 


Pictorial and news review of recent developments in 





MORRELL GOLDEN shortening has been 
introduced in 25- and 50-lb. tins by John 
Morrell & Co., Ottumwa, la., to meet de- 
mands of bakery and restaurant users, K. C. 
Warden, assistant sales manager, announced. 
In photo above, "baker" Gil Baker ladles out 
bulk product. Morrell golden shortening is 
made from deodorized pure lard and has 
same characteristics as Morrell Pride golden 
lard, which the company introduced in 3-lb. 
containers last summer. Shortening has smoke 
point of approximately 400° F. It requires 
no refrigeration and is said to maintain cor- 
rect consistency at room temperatures. 








age, dramatizing product's “sweet apple- 
wood smoked" flavor, has been greeted with 
enthusiastic public acceptance in Milwaukee, 
reports Cudahy Brothers Co., Cudahy, Wis. 
Package, in I-lb. and '/-lb. sizes, features 
apples and applewood in design and allows 
maximum product visibility. Company's new 





, OO. 


N. J. 
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quality control department also is placing 
greater emphasis on smaller, leaner bacon 
slabs, which give more lean servings per 
Pound, according to A. J. McCullough, ad- 
vertising manager. New package is backed 
by intensive advertising program, utilizing 
3D rotary outdoor boards, radio and TV. 
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the field of merchandising meat and allied products. 


3 PURE LARD : 
SHORTENING 


POISE cnemany, Su Hteon 


FRESH CUBED stewing beef and lard are 
being marketed by C. D. Moyer Co., Silver- 
dale, Pa., in two new, round, plastic-coated 
paper containers designed and produced by 
Sealright Co., Inc., Fulton, N. Y. Packages 
feature Moyer trademark and recipes. Con- 
tainer covers are designed for easy handling. 





FROZEN BARBECUED ribs and sauce, ready 
to heat and eat, have been introduced un- 
der Red Bryan's Smokehouse brand name 
by Smokehouse Barbecued Products, Inc., 
Dallas, Tex. Marketing area includes Texas, 
Arkansas, Louisiana, New Mexico, Colorado 
and Oklahoma. Overwrap features recipes. 
Overwrap by Milprint, Inc., Milwaukee. 





“HE-MAN" size cheeseburger is latest item 
of Excelsior Quick Frosted Meat Products, 
Inc., Long Island City, N. Y., to appear in 


newly-redesigned label. Product now is 
packed two '/4-lb. portions to the package. 
Label, with yellow pastel background, in- 
cludes full-color serving ideas. Package car- 
ries recipes for teenagers’ entertaining. 





PRINTED CELLULOSE bands being offered 
by Tee-Pak, Inc., Chicago, make it possible 
for packer to maintain brand identity on 
ham after outer wrapper is removed and 
ham is cut by retailer. Brand name or trade- 
mark is printed on 5-in.-wide band, which is 
soaked in lukewarm water and placed around 
center of whole ham before overwrapping. 
Band shrinks tightly to product as it dries. 
When ham is cut for removal of center 
slices, band also is cut so complete brand 
identification remains on butt and shank 
portions for consumer to take home. 





HOT-COLD BAG for picnics is second 
canned meats premium offered by Wilson & 
Co., Inc., Chicago, in 1957. Plaid Thermo- 
Frost bag will be available to grocers as 
consumer premium, beginning June 15, under 
banner theme, "Let's Have a Picnic." "Gay 
Nineties" cardboard display and store ban- 
ner will be offered with bag to stimulate 
consumer interest. Bag, which maintains tem- 
perature of hot or cold food, will be avail- 
able to consumers for $1 and metal unwind- 
ing strip from single can of Bif or Mor, tasty 
canned items packed by Wilson & Co. 
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MONG the hardy tradesmen who 

make a speciality of selecting 
and fabricating the finest types of 
meat for discriminating customers is 
the Table Supply Meat Co. of Omaha, 
Neb. The firm has been in business 
for more than 50 years and has es- 
tablished a reputation for supplying 
top quality cuts from carcasses shaded 
above standard Prime and Choice 
grades. Omaha’s fast-growing volume 
of slaughtered animals provides a fer- 
tile field for finding the required 
quantity of the fanciest meat. 

Located only five blocks from the 
center of the city, the company is 
undertaking a $250,000 expansion 
program which will include construc- 
tion of a large new building adjoin- 
ing the present four-story plant. Next 
door structures in the heavily indus- 
trialized area have already been torn 
down in preparation for the 44 x 
130-ft. two-story plant addition. Plans 
drawn by the architectural firm of 
Willis Regier, Omaha, have been ap- 
proved as meeting federal specifica- 
tions and construction will be com- 
pleted late this year. 

Owner and manager of the con- 
cern is Lester Simon, who personally 
supervises procurement of carcasses 
for fabrication. A son, Alan, is em- 
ployed in the plant and is being 
trained in production and the selec- 
tion of raw material. Two younger 
sons will enter the business upon com- 
pletion of school. W. A. Racusin, who 
has had more than 16 years’ experi- 
ence in the wholesale distribution of 
meat, is in charge of sales. 

Evidence of the excellence of the 
firm’s products can be found in letters 
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Choose the Right Meat, Cut it 


Skillfully and Ship it Carefully is 


Fabricator’s Formula for Success 


LEFT: Alan Simon, son of owner, shows drums used (with dry ice) for long distance ship 
BELOW: Frank Johnson, shipping supervisor, displays veal steaks, wrapped tenderloj 
"crown" roasts and other specialty products which brought fame to the Omaha company, 





from President Eisenhower, the King 
of Sweden and other well-known per- 
sonages. Most of these letters are on 
file in the office of the Omaha Cham- 
ber of Commerce and were obtained 
following various city and state pub- 
licity campaigns and after gifts to fa- 
mous people. 

Sales are made to hotels, restau- 
rants, institutions, chain stores and 
other retail outlets. Besides five sales- 
men who cover the nearby territory, 
branches are maintained in Dallas, 





SALES MANAGER W. A. Racusin is proud 
of distributing fine steaks at competitive 
prices to satisfied customers of firm. 





ie 


Oklahoma City and other midwest 
cities. Distribution will be extended 
over a wider area upon completion of 
the present expansion program. 

Shipments by common carrier are 
protected by packing in heavy fiber 
drums which are purchased in six dit 
ferent sizes in carload lots from the 
Continental Can Co. These sturdy 
water-proof containers are coated on 
the inside with a thick layer of par 
affin and are made to seal air-tight 
Insertion of the meat in individual 
cartons before placing it in the drums, 
and the addition of dry ice, results 
in an efficient, self-contained cooling 
unit reliable over long distances. Le 
cal deliveries are made in Chevrolet 
trucks equipped with stainless steel 
bodies made by the Wier Body © 
and cooled by Kold-Hold refriger 
tion units. 

Primal and finished cuts of bee 
pork and veal are supplied either 
fresh or frozen. Ageing is usually cat 
ried on for two to four weeks, a 
cording to customer specifications 
Special crowning of cuts for stewards 
and caterers is a standard procedure. 
Experienced employes, many 
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whom have been with the company 
for more than 30 years, are particu- 
larly skilled in the kind of fabrication 
required. In breaking the cuts, care 
is taken to trim the fat and lean to 
accurate proportions which have 
stood the test of time in establishing 
the company’s reputation. 

Processed meats are produced in 
limited quantities. A beef breakfast 
sausage is stuffed in 1-lb. cellulose 
packages and sold frozen. Choice 
beefburger patties are wrapped eight 


ovac packed. The outside of each 
package of corned beef carries cook- 
ing information. In these instructions 
the word “brisket” is used four times 
to emphasize the excellent quality of 
the product. 

Brand identification of manufac- 
tured products carries an outdoor 
western motif. On each package the 
word “Settler” stands out beside 
the outline of an early log cabin. A 
distinguishing black frying pan 
eclipses a larger white or yellow fry- 


FROM STORAGE at one end of the breaking cooler, Prime and Choice quarters are de- 


pieces to the pound in bright yellow, 
flat, waxed cartons furnished by Mar- 
athon Corp. Suggestions imprinted 
on the back of the package are to 
“fry, broil or bake.” 

There is good demand for a spe- 
cial cored beef made from briskets 
by a secret formula. Finished pieces 
weigh from 142 to 8 Ibs. and are Cry- 


livered to stainless steel tables for precise fabrication. 


ing pan, depending on whether the 
background is clear or solid yellow. 
The name of the product is imprinted 
in white on the black frying pan. 

Refrigeration in the coolers is by 
Gebhardt ceiling units which are con- 
nected to two automatically-controlled 
York ammonia compressors located in 
the basement of the plant. 





Imports Of Foreign Meats 
Into California Rise 


For the first three months of 1957, 
imports of foreign meats into Cali- 
fornia were 1,500,000 Ibs. more than 
for the similar period in 1956, it has 
been revealed. The most notable in- 
crease was from: New Zealand and 
Australia, Both of these countries 
have increased meat production in the 
last several years and both are en- 
deavoring to find markets other than 
the United Kingdom. 

New Zealand increased its ship- 
ments of boneless bull and cow beef 
from 170,133 Ibs. to 1,200,419 Ibs. 
and Australia from nothing ‘in the 
first three months of 1956 to 427,713 
lbs. in 1957, There was a notable 
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drop in the volume of imports from 
Canada and Mexico. 

E. F. Forbes, president, Western 
States Meat Packers Association, in- 
dicated that the results of imports 
of boneless cow beef from Australia 
and New Zealand were responsible 
for the layoff of boners in California 
and eventually may reduce prices on 
lower-grade cattle produced there. 


Aussies Press For Larger 
Free Meat Export Quota 


Australian growers have asked their 
government to increase the tonnage 
of the free export of beef. They seek 
an outlet for the meat in Japan. 

Australia has a 15-year agreement 
with United Kingdom to take all Aus- 


YOUR SAUSAGES 
HAVE 2uatity 





AS HIGH AS THE ALPS... 


When they’re seasoned with 
Dependable B.F.M. SEASON- 
INGS. 














e@ Why not prove it in your 
own sausage kitchen? You 
can’t lose. You not only get 
superlative seasonings, but 
you also get red-hot Merchan- 
dising Programs that help 
you build sales—and an envi- 





























able reputation—fast! 








See your co-operative B.F.M. 
representative on his next call 
about all the new money- 
making plans B.F.M. has 
ready for you. Or write, wire 
or phone us today! 


BASIC FOOD MATERIALS 


INC. 
853 STATE ST. 
VERMILION, OHIO 


Good Seasoning i4 Basic 








See Our Ad in the Purchasing Guide, Page J-Ba 
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tralian meat except the present free. 
quota of 15,000 tons. 

Apparently, Australian growers fee} 
that although the Australian-U, K 
meat agreement is favorable to Aus. 
tralia at present, it could mean that 
after 15 years Australia would haye 
no other markets and would be deal. 
ing with Britain at bargain prices for 
another 15-year agreement. 

It is for that reason that the Aus. 

























































r tralians are seeking to establish meat 7 
connections with other countries and e: 
i are seeking to increase their free meat = 
| quota, Australian sources indicate, : 
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Handiest, most sanitary knife ever developed || >i: Durkee Settle Lard 
FE PI d eae: ; | Patent Infringement Case 
gineering help plus the world’s finest and most complete line of meat 
l grinding plates and knives. Speco’s engineers will help you improve product ' Swift & Company, Chicago, has 
: quality... get cleaner, cooler cuts. There are Speco knives and plates to fit dismissed a suit it brought against 
i any make of grinder...or tailor-made to your specifications. Specify your | the Durkee Famous Foods division 
, grinding needs and ask for our recommendations. Write for Speco’s new 1 | of Glidden Co. The complaint had 
i free Catalog and. Plate Ordering Guide today. 1 | alleged infringement of Swift-hel 
! SPECO, INC. The Specialty Manufacturers patents relating to the manufactur 
3946 Willow Road « Schiller Park, Illinois * Gladstone 5-7240 (Chicago) \ as — lard. Durkee has agreed 
o a licensing arrangement. 
The patents cover a process which 
changes the crystal structure of lard 
to improve its properties as a short 
ening. Products made from modified 
lard also are covered by the patents. 
- ‘ Swift filed the suit in U. S. Dis 
— —— = SPECIALISTS IN MEAT GRINDING EQUIPMENT SINCE 1925 — — — — trict Court at Chicago February 3, 
asking an injunction and damages. 
Under terms of the settlement, Durkee om 


has paid Swift for past and future 
use of the patents involved. 

Swift has a suit pending in the 
U. S. District Court at Springfield, 
Ill., against Anderson, Clayton & Co. 
This case also involves alleged in- 
fringement of patents concerned with 
modified lard. 

The catalytic process for modily- 
ing lard was developed a number of 
seam, condense years ago as the result of research 
ods in which Swift played an important 

gesists AND ors F role. Swift has established a program 
evagus eee of offering licenses for its use to other 

er food processors. 
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; Of Farm Products Sought 


A bill introduced in the North Car 
olina legislature would add three 
members to the state board of cot 
servation and development to promote 
the processing and packaging of agt 
cultural products. 

The measure was backed by 
ernor Hodges as part of his ca mpail 
to strengthen the state’s agriculttl 

Under the bill, the three? 
members of the board would : 
resent the development, proces 
and packaging of agricultural p 
ucts.” They would increase the b 
membership from 15 to 18. 
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The Tee Cee Peeler will peel at least 500 Ibs. of 
average size franks an hour. Will peel any size wiener 
or frank made in artificial casing. 

No product lost, cut or scarred, and no sorting or 
repeeling necessary. The efficiency and mechanical 
simplicity of the Tee Cee Peeler is highly praised by 
all users. 


COMPACT—Shipping size is 14” x 14” x 19”. Operating 
space required is 14” x 42” to 49”. 


MAINTENANCE—tThe Tee Cee Peeler is built of stainless 
steel and anodized aluminum. There is nothing to get out 
of order or adjustment and daily clean up with hot water 


New patented mechanical fea- 
tures including this new cutter 
head for more efficient opera- 
tion. 


FOR FULL 
INFORMATION 
WRITE 


me (EE CEE 

























MANUFACTURING CO. 





7545 KIRTLEY DRIVE, 
PRESSWOOD, 30 MAYBANK 


CINCINNATI 36, OHIO 
ST., TORONTO 








See Our Exhibit at 


is all that is necessary. 
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ATMOS modern 


air conditioned smokehouses 
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No matter what you pay for an ATMOS Air 
Conditioned Smokehouse — it’s GUARAN- 
TEED that your investment will be returned 
within one year — or less! 





Check these ATMOS — [atmos SAVES SHRINK- 
Profit-Making AGE... SAVES TIME 
Facts: . .. SAVES LABOR! 


ATMOS means smoking, 
cooking and showering in 
one single operation ... 
at a profit! 


* Minimum Shrinkage! 

® Maximum Yields! 

® Uniform Color! 

* Lower Operating Cost! 
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@ Canadian Inquiries to: 
McGruer, Fortier, Myers, Utd., 1971 Tansley St., 
Montreal, Canada (La 5-2584) 

@ European Inquiries to: 
Mittethauser & Walter, 
Hamburg 4, W. Germany 

@ South, Central and Latin American 
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Griffith Laboratories S. A., 
Apartado, #1832, Monterey, 
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Apparently, Australian growers fe} 
that although the Australian-U, K 
meat agreement is favorable to Aus. 
tralia at present, it could mean that 
after 15 years Australia would haye 
no other markets and would be deal. 
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Swift, Durkee Settle Lard 
Patent Infringement Case 4 


Swift & Company, Chicago, has 
dismissed a suit it brought against 
the Durkee Famous Foods division 
of Glidden Co. The complaint had 
alleged infringement of Swift-held 
patents relating to the manufacture 
of modified lard. Durkee has agreed 
‘to a licensing arrangement. 

The patents cover a process which 
changes the crystal structure of lard 
to improve its properties as a short 
ening. Products made from modified 
lard also are covered by the patents. 

Swift filed the suit in U. S. Dis. 
trict Court at Chicago February 5, 
asking an injunction and damages. 
Under terms of the settlement, Durkee 
has paid Swift for past and future 
use of the patents involved. 

Swift has a suit pending in the 
U. S. District Court at Springfield, 
Ill., against Anderson, Clayton & Go, 
This case also involves alleged in 
fringement of patents concerned with 
modified lard. 

The catalytic process for modify- 
ing lard was developed a number ol 
years ago as the result of research 
in which Swift played an important 
role. Swift has established a program 
of offering licenses for its use to other 
food processors. 





Get engineering help plus the world’s finest and most complete line of meat 
grinding plates and knives. Speco’s engineers will help you improve product 
quality... get cleaner, cooler cuts. There are Speco knives and plates to fit 
any make of grinder...or tailor-made to your specifications. Specify your 
grinding needs and ask for our recommendations. Write for Speco’s new 
free Catalog and Plate Ordering Guide today. 


SPECO, INC. The Specialty Manufacturers 


3946 Willow Road ° Schiller Park, Illinois * Gladstone 5-7240 (Chicago) 
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Of Farm Products Sought 
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Armour’s Handling 

[Continued from page 17] 
increases to 1,160 ft., or a rise of 50 
per cent in outer wall cost. 

Ceiling elevation should not be too 
high so that the need for fork truck 
equipment of special height is ob- 
viated. For example, it is necessary 
to use a 6,000-Ib. truck to handle 
a 4,000-Ib. load in order to get the 
needed stability for a high lift. Rec- 
ommended heights are: manufactur- 
ing area, 14 ft. to 16 ft., and ware- 
house areas, 16 ft. to 20 ft. Storage 
area should have a floor-to-roof clear- 
ance of 16 ft. For example, the main 
sprinkler feed line should not go 
through at 12 ft. 

With a wood or steel truss roof, 
advantage of this extra height can 
be taken with a fork truck that can 
be used to lift material to this bal- 
cony area to feed machine hoppers 
located below. The truck can also be 
used to make lifts up to 10 ft. 

To get the most out of a concrete 
floor the following factors should be 
observed: 1) Provide for proper foot- 
ing under concrete; 2) Use more 
floor joints; 3) Use heavier floors on 
over-load areas; be safe—do not skimp 
on floor costs; use plenty of reinforce- 
ment rods; 4) Take into considera- 
tion the weight of trucks in addi- 


tion to loads carried; gasoline trucks 
will weigh twice their capacity; elec- 
tric trucks four times their capacity; 
5) Provide for proper drainage near 
the door and truck or car pit areas; 
6) Give the architect the correct in- 
formation about the amount of load 
the floor will carry, and 7) Provide 
for proper arrangement of aisles and 
floor-loading areas to increase stor- 
age capacities. 

Where fork trucks are used, the 
inside door dimensions should be a 
minimum of 8 ft. high and 7 ft. wide, 
while outside doors should be 9 ft. 
x 8 ft., so that unit loads can be 
used with an 8-ft.-wide highway 
trailer. 

Where fork trucks with extra high 
lifts are used, at least one door with 
proper clearance should be provided 
so that the trucks can be driven out 
of the building for servicing. Footlik 
said one company leased a fork truck 
with a high mast, and then forgot 
about its height while constructing 
the building around it. When they 
realized that the doorway was not 
high enough to remove the truck, they 
agreed that it was cheaper to get 
another fork truck rather than enlarge 
the opening. 

Most industrial trucks have an 83- 
in. mast to clear and an 84-in. door 


height. The maximum lift height ob. 
tainable with an 83-in. free mast ig 
130 in. Be 
Where electric industrial trucks ape 
to be used, the following should be 
provided: 1) Racks on the walls for 
charging; not only does this saye 
space, but trucks can be driven di 
rectly beneath them for charging; 2) 
Provisions should be made for remoy- 
ing the batteries by overhead hoists; 
3) Sufficient power for the chargers, 
figuring on the high side for future 
expansion; 4) Good ventilation must” 
be provided as volatile gasses are 
generated in battery charging, and 
5) Floors and drains in the battery 
room should be non-corrosive. 
Footlik stated that the tendeney 
now is toward two-story buildin, 
construction, as gravity is still the 
cheapest type of motive force. In 
many cases it has been found that 
the handling costs of getting from 
one end of the building to the other 
wipe out all the gains that were 
derived from the one-story level, 
Two-story levels can be connected 
with drag chain conveyors or ramps, 
thereby avoiding the use of elevators. 
While packers have been told by 
materials handling engineers how to 
avoid pitfalls in planning plant con- 
structions so that an orderly flow of 
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The most complete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet "The Mod- 
ern Method", listing all and containing 
valuable ham boiling hints. 


HAM BOILER corPORATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y. 





CERTIFIED 
CASING 
COLORS 


WARNER JENKINSON MFG., CO. 
2526 Baldwin St. * St. Lovis 6, Mo. 











KEEBLER EQUIPMENT 


Your best bet for all 
your equipment re- 
quirements. 


Every item is job-fitted 
to your needs . . . and 
economy-engineered to 
fit your budget. 





Viscera Inspection Table 


Write or call and let us quote now 


KEEBLER ENGINEERING COMPANY 


1910 W. 59th ST. PR 6-2500 CHICAGO 36, ILL. 
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GEO. S. HESS R. Q. (PETE) LINE 


INDIANAPOLIS HOG MARKET 
HESS-LINE CO. 


HOG ORDER BUYERS EXCLUSIVELY 
TELEPHONE MELROSE 7-5481 
HESS-LINE CO. 


EXCHANGE BLDG. INDIANAPOLIS STOCK YARDS 
INDIANAPOLIS 21, IND. 
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STEDMAN 


2-STAGE GRINDE RS 


for CRACKLINGS, BONES 
DRIED BLOOD, TANKAGE 

_—_—e 7 and OTHER 
G3, +=BY-PRODUCTS 









For complete information see Sted- 
man Page F/ST in the 1957 Purchasing Guide 


Stedman equipment has enjoyed an enviable reputation in 
the Meat Packing and Rendering Industries for well over 
50 years. Builders of Swing Hammer Grinders, Cage 
Disintegrators, Vibrating Screens, Crushers, Hashers—also 
complete self-contained Crushing, Grinding, and Screening 
Units. Capacities 1 to 20 tons per hour. 

Builders of Dependable Machinery Since 1834 


STEDMAN FOUNDRY & MACHINE COMPANY, INC. 
Subsidiary of United Engineering and Foundry Company 


General Office & Works: AURORA, INDIANA 
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ANititle of Soda 
1s 48.P 


SOLVAY PROCESS DIVISION 





45 





operations can be expected, the rail- 
roads--11 of them at present—are ex- 
perimenting with a piggyback trans- 
portation technique to distribute what 
is manufactured in the plant. This 
service is much faster than the pres- 
ent preferred freight service. 

While emphasizing the youthful 
status of piggyback transportation 
technique which is confronted with 
many problems that will require the 
joint efforts of the railroads and 
truckers for their solution, A. M. 
Schofield, superintendent, Truc-Train 
service, Pennsylvania railroad, Phila- 
delphia, cited some progress figures. 

The Pennsylvania’s volume for this 
new service, started in 1954, is now 
at 7,500 trailers per month, of which 
5,800 are common carrier vehicles. 
Today the road does not haul private 
carrier vehicles. The trains operate 
special units to and from New York, 
Philadelphia, Pittsburgh, Chicago and 
St. Louis on a six-day-a-week basis. 

The running time between Chicago 
and New York is 25% hrs., which 
averages better than 30 mph. with 
terminal time included. This is well 
above the 18-mph. average on pre- 
ferred freight trains. 

The railroad cars used for the 
Pennsylvania's Truc-Train service are 





75 ft. long, carrying two 12 ft. 6 in- 
high and 8-ft. wide trailers, each 
holding about 40,000 Ibs. gross. 

Eleven railroads currently are of- 
fering this type of service to common 
carriers. (Today at least three na- 
tional packers are using this basic 
technique. Armour and Company has 
a regular piggyback service in several 
distribution routes, while Swift & 
Company and Geo. A. Hormel & Co. 
are testing removable bodies that are 
placed both in a flat-bed rail car 
and truck bed.) 


Praises lowa Hog Producers 
For Shifting To Meat Types 


A representative of the meat pack- 
ing industry praised Iowa hog pro- 
ducers for the progress they are mak- 
ing toward solving some of the prob- 
lems of the livestock and meat in- 
dustry. 

John H. Moninger, director of spe- 
cial services of the American Meat 
Institute, Chicago, during a recent 
speech at Cedar Rapids Rotary Club, 
said: “Iowa farmers have made great 
strides in converting to production of 
the meat-type hog—which means more 
lean and less fat for consumers. 

“Only a year or two ago farm and 








for Cattle, Hogs & Sheep 
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SCHERMER STUNNER 


for Humane Slaughtering 
SWIFT—SURE—SAFE—SILENT 


Lhe SCHERMER MODEL M.E. Fully meets these conditions. 30 years 
of experienee in the manufacture of stunning devices for humane slaughtering 
have produced an instrument with these unique advantages. It can be used all day 
without interruption for repacking of the barrel or for cleaning of the hani uick 
action is assured by automatic withdrawal of the stunning bolt and automatic ejection of the 
spent cartridge. More than half a million stunners are in operation in all parts of the world. 
WITH OR WITHOUT LONG HANDLE—BOTH HAVE TRIGGER CONTROL 
WRITE FOR LITERATURE AND PRICES AND FREE DEMONSTRATION 
PROFITABLE DEALERSHIPS AVAILABLE 


INTERNATIONAL CORP. 


118 East 28th St. 
NEW YORK 16, N. Y. 










NO RECOIL 
EASY UPKEEP 
LOW OPERATING COST 
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M.1.B. APPROVED 
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HEFFIELD CHEMICAL 





NORWICH 


A DIVISION OF NATIONAL DAIRY PRODUCTS CORPORATION 


° NEW YORK 








meat industry folks were faced with 
a serious situation because the public 
appeared to be backing away from 
pork and pork products. 

“Now, with the development of 
leaner strains of hogs and the intro- 
duction of such hogs on Iowa farms, 
we find that nearly 20 per cent of the 
hogs coming to the meat processi 
plants are of the true meat types, 

Moninger cited consumer surveys 
which indicated that many consum- 
ers been avoiding pork because they 
believe it is too fat. 

“Something, had to be done to 
offset this criticism,” Moninger de. 
clared. “The situation was especially 
serious for Iowa, from the stand- 
point of corn as well as of hogs.” 


Carcass Show New Feature 
At lowa Fair Steer Events 


Iowa’s State Fair Board has an- 
nounced that a carcass show will be 
a brand new feature of the steer 
events at that fair August 23 to Sep. 
tember 1 this year. 

Competition will be limited to 
Iowa-owned steers and animals must 
have been owned by the exhibitor 
prior to August 1, 1957. The show 
is open to any beef breed—purebred, 
grade or cross—with each exhibitor 
limited to two head. 

Animals entered in the carcass 
classes must be entered and shown 
also in their respective “on the hoof” 
classes. All animals entered and 
shown in the “on the hoof” classes 
must be killed for carcass class. 


U. S. Recognizes Mexico's 
Inspection Of Horse Meat 


Amendment of federal meat it 
spection regulations to recognize the 
horse meat inspection system @ 
Mexico has been announced by the 
U. S. Department of Agriculture. 

The action means that horse meat 
and horse-meat products of Mexico 
now may be imported into the United 
States provided the products are at 
companied by the required Mexicat 
inspection certificate and found tobe 
otherwise satisfactory. 


Jamaica Bay Gets Name froi 
Spanish Word for Lard 


Montego Bay, Jamaica, once the 
domain of wild pigs, originally ws 
named Manteca Bay, from the Spat 
ish for lard. 

The Spaniards hunted and buteb- 
ered the pigs, rendered the carcass 
and barreled and exported the 
The name was changed to Monte§ 
by the island’s English conquerors 
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ALL MEAT ... output, exports, imports, stocks 








—— 


Week Ended 
June |, 1957 
May 25, 1957 
June 2, 1956 
Week Ended 
June |, 1957 
May 25, 1957 
June 2, 1956 


*Estimated by the Provisioner 


AVERAGE WEIGHT AND YIELD (LBS.) 


LE 
Live Dressed Live 
995 557 248 
995 557 247 
996 563 242 
SHEEP AND 
CALVES LAMBS 
Live Dressed Live Dressed 
235 130 92 44 
230 127 93 45 
240 133 92 44 


Holiday Cuts Into Meat Production 


The holiday interruption in livestock marketing and slaughter opera- 
tions cut deeply into meat production last week. Volume of ouput for 
the period at 329,000,000 lbs, was about 70,000,000 Ibs. smaller than 
the 389,000,000 Ibs. produced in the full previous week. Production last 
week fell below last year’s holiday week production of 342,000,000 Ibs. 
of meat. Slaughter of all classes of animals, down naturally from the full 
previous week, was down on all classes from the short week of last year. 
Cattle slaughter numbered about 10,000 head below last year, with that 
of hogs, about 52,000 head smaller than a year ago. 


N PO gy tii (esd k d) 
ded jum! jon xel. lar 
seoiamial M's Mil. Ibs. Number Production 
M's Mil. Ibs. 
June |, 1957 eae 184.9 860 118.6 
May 25, 1957 380 211.7 1,085 149.0 
June 2, 1956 342 192.7 912 122.4 
LAMB AND TOTAL 
VEAL MUTTON MEAT 
Week Ended Number Production Number Production PROD. 
M's Mil. Ibs. M's Mil, Ibs. Mil. Ibs. 
1, 1957 120 15.6 233 10.3 329 
Mer 25, 1957 136 17.3 248 11.2 389 
June 2, 1956 . os ON 17.4 215 9.4 342 


1950-57 HIGH WEEK'S KILL: Gattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
369,561. 

1950-57 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
137 


Dressed 
138 
137 
134 
LARD PROD. 
Per Mil. 
cwt. Ibs. 
- 30.2* 
pasa 37.9* 
14.7 32.4 














ACTUAL FEDERALLY INSPECTED SLAUGHTER AND REVISEN ESTIMATE OF 
MEAT AND LARD PRODUCTION BY WEEKS, IN APRIL, 1957 





Meats and meat prod 
































Apr. 
1957 
OS 556,071 
Veal and calf ........ 16,480 
= yearling 
and mutton ........ 20,315 
eer 592,866 
All other meats, lard. 18,467 
Grand totals ....... 611,333 


ucts graded 


or certified, as complying with speci- 
fications of the USDA, in 000 Ibs.: 


Mar. Apr. 
1957 1956 
587.812 599,917 
19,089 16,364 
22,716 20,068 
6291617 636,349 
16,789 11,923 
646,406 648,272 


Hog-Corn Ratio Up Sharply 


The hog-corn price ratio, basis bar- 
tows and gilts at Chicago for the 


Prices, in their relation 


week ended June 1 rose to 14.4, its 
highest level since June 1954. Hog 


to the price 


of corn constitute the factor on which 
amers ordinarily base their hog pro- 
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Cattle Calves Hogs Sheep and Lambs Total Total 
Week Kill Beef Kill Veal Kill Pork Kil L&M_= meat ewt. prod. 
ended 000’s_ mil. lb. 000’s mil. Ib. 050’s~ mil. Ib. 000’s mil. lb. mil. lb. Ib. mil. lb 
Apr. 6...346 196.0 141 14.9 1,170 153.0 237 11.6 375.5 15.7 43.1 
Apr. 13 357 200.5 142 15.8 1,126 148.5 263 12.4 377.2 15.2 40.5 
Apr. 2 341 189.5 138 15.8 1,156 153.5 247 11.6 370.4 15.1 41.8 
Apr. 27...325 179.6 135 15.4 1,092 146.1 218 10.2 351.3 15.2 40.1 
MEAT PRODUCTS GRADED duction schedules. High spring hog- 


corn price ratios have generally been 
followed by increases in fall pig crops 
and high average hog-corn ratios in 
the fall to larger spring pig crops. 
When ratios fall, the reverse trend 
ordinarily begins to take shape. 


APRIL KILL 


BY REGIONS 


United States federally inspected 
slaughter by regions in April 1957, 
with totals compared in 000’s: 


Region: 
N, Atl, States 
S. Atl. States ....... 
N.C. States—Hast. ... 
N.C, States—N.W. 
N.C. States—S.W. 
S. Central States 
Mountain States 
Pacific States ........ 
Totals, Apr. 1957 ... 
Totals, Apr. 1956 ... 


Sheep & 

Cattle Calves Hogs Lambs 
117 109 524 172 
49 38 287 rey 
8316 218 1,268 109 
440 90 1,703 299 
126 22 501 69 
171 90 416 134 
99 6 94 107 
180 40 207 170 
1,499 613 5,000 1,061 
1,545 604 5,252 1,129 


MEAT EXPORTS, IMPORTS 


United States exports of fresh or 
frozen beef and veal in March, at 
7,467,497 lbs., were up sharply from 
4,955,512 lbs. a year earlier. 

Export business in lard declined 
to 61,939,763 lbs. from 62,227,746 
lbs. for the month in 1956. Exports 
of edible tallow at 1,481,556 Ibs. 
were down from 3,314,344 Ibs. 
shipped in March 1956. Movement 
abroad of 169,621,207 Ibs. of inedi- 
ble tallow in March showed a con- 
siderable rise from 109,601,368 lbs. 
last year. 

On the import side, inshipments of 
canned beef in March at 6,598,278 
Ibs. were above the 5,925,198 Ibs. 
imported in March 1956. Imports of 
canned and cooked hams and should- 
ers totaled 10,387,167 Ibs. for an in- 
crease from 7,240,846 Ibs. last year. 
The USDA report on exports and im- 
ports of meat products is as follows: 


March March 
Commodity 1957 1956 
EXPORTS (Domestic)— Pounds Pounds 
Beef and veal— 
Fresh or frozen 
(except canned) ..... 7,467,497 4,955,512 
Pickled or cured 
(except canned) ..... 1,612,944 1,814,340 
Pork— 
Fresh or frozen 
(except canned) ..... 457,185 
Hams and shoulders, “ 
cured or cooked ...... na } 22818 
SIMO bs Visca waetes 214,172 
Other pork, pickled, 
salted or otherwise 
De eee 3,146,688 4,436,138 
Sausage, bologna 
& frankfurters 
(except canned) ..... 228,068 1 
Other meats, except 
CU nk cccdcetiacsass 7,609,587 9,653,364 
Canned meats— 
Beef and veal ........ 440,195 492,165 
Sausage, bologna 
and frankfurters re 961,909 291,466 
Hams and shoulders ... 731,120) 465,098 
Other pork, canned .... 553,451 { Tr 
Other meats and meat 
products, canned ..... 453,739 1 
Lamb and mutton 
(except canned) ...... 77,501 1 


Lard (includes rendered 

Pete TAG) cca ceccete 61,989,763 262,227,746 
Tallow, edible ......... 1,481,556 3,314,344 
Tallow, inedible ........ 169,621,207 109,601,368 
Inedible animal oils, 





NN Er ore ere 172,853 

Inedible animal greases f 12,440,746 
and fats, n.e.c. ....... 19,414,159/ 
IMPORTS— 

Beef, fresh or frozen .. 3,622,424 2,145,974 
Veal, fresh or frozen ... con “A 
Beef and veal, 

pickled or cured ....... 782,280 456,443 
Canned beef (includes 

corned beef) .......... 6,598,278 5,925,198 
Pork, fresh or chilled 

OF RUOOEE 6 cei icc ces 1,865,664 2,529,613 
Hams, shoulders, bacon 

and other pork® ....... 190,377 442,798 
Canned cooked hams 

and shoulders ......... 10,387,167 7,240,846 
Other pork, prepared 

or preserved? ......... 1,256,108 955,156 
Meats, fresh, chilled, 

frozen, m.€.8, ......... 188,450 35,262 
Meats, canned, prep. or 

WRG. ROMs ids einen secs 369,422 230,696 
Lamb, mutton and 

goat ewes ak 650,869 59,795 
Tallow, inedible ....... 352,400 211,311 
Animal greases and 

Pe er ers 185,000 141,628 





1Not reported separately. *Includes shortenings 
(chief weight animal fat). *Not cooked, boned 
or canned or made into sausage. *Includes pork 
sausage, 

Compiled from Bureau of the Ceneus records, 





47 





PROCESSED MEATS . . . SUPPLIES 








AMI PROVISION STOCKS 


Pork stocks, as reported to the 
American Meat Institute, totaled 227,- 
000,000 Ibs. on June 1. This was 23 
per cent below the 294,700,000 Ibs. 
in stock a year earlier. 

Stocks of lard and rendered pork 
fat at 68,000,000 Ibs., compared with 
113,100,000 Ibs. in stock about a year 
earlier. 

The accompanying table shows 
stocks as percentages of holdings 
three weeks before and a year earlier. 

June 1 stocks as 


percentages of 
inventories on 


May 11 June 2 
1957 1956 
HAMS: 
Cured, 8.P.-D.C. ......... 75 G4 
Frozen for cure, S8.P.-D.C 108 132 
SEE BOM: oid owncadiee 93 102 
PICNICS: 
Ceree,” BP HDD. cn6s ce cs 97 91 
Frozen for cure, S.P.-D.C.. 98 56 
~ RR a Sea Se 98 62 
BELLIES: 
TL, Pn iene bmnic'e'e 91 68 
Frozez for cure, D.S. .... 89 49 
Onmed, OA. ciecscces 94 75 
Frozen for cure, S.P.-D.C... 97 60 
OTHER CURED MEATS: 
Cured and in cure ...... 97 80 
Presem for CUre ......0... 106 89 
WE WE cvsicctnccececs 102 85 
FAT BACKS: 
Se. - . Sia Kew e's os 94 73 
FRESH FROZEN: 
Loins, spareribs, neckbones, 
trimmings, other—Total . 97 106 
TOT. ALL PORK MEATS... 9%6 73 
RR ae a ae ont awe Lily eae 91 60 
RENDERED PORK FAT .. 64 69 


Meat Index Shade Lower 


Meat prices eased off in the week 
ended May 28, as the wholesale price 
index for the period declined to 91.6 
from the previous week’s high of 91.7 


per cent. The average primary market 
price index held steady at its revised 
117.2 of the week before. Current 
indexes were calculated on the basis 
of the 1947-49 average of 100 per 
cent. The same indexes for the cor- 
responding week last year were 83.2 
and 114.2, respectively. 


CHICAGO LARD STOCKS 


Lard inventories in Chicago on 
May 31 totaled 43,721,039 Ibs., ac- 
cording to the Chicago Board of 
Trade. This volume compared with 
47,171,116 lbs., in storage on April 
30 and 85,451,878 Ibs. on May 31, 
1956. 

Lard stocks by classes appear be- 
low in Ibs. as follows: 


May 31 April 30 May 31 
1957 1957 1956 
P.S. Lard (a) .34,430,744 36,177,895 64,384,403 
P.S. Lard (b). 240,720 eae ae 
Dry Rendered 
Lard (a) . 6,917,781 7,028,781 18,110,475 
Dry Rendered 
Lard (b) 161,094 ee > ewenky 
Other Lard ... 1,970,700 2,573,000 2,957,000 
TOTAL LARD. 43,721,039 47,171,116 85,451,878 


(a) Made since Oct. 1, 


1956. 
(b) Made previous to Oct, 1, 1956. 


SOUTHEASTERN KILL 
Animals slaughtered in Alabama, 
Florida and Georgia in Apr. 1957-56, 
as reported by the USDA, in 00's: 


Cattle Calves Hogs Sheep 
State "S7 °S6 °S7 56 oe’ °S8. "ST. [56 
Ala, ...21.0 18.0 7.7 9.8 61.0 57.0 0.1 0.1 
Fla. . 86.0 33.0 12.4 9.4 46.0 38.0 0.2 0.1 
Ga, ....39.0 36.0 9.4 7.7 170.0 148.0 0.1 0.1 
Yotals .96.0 87.0 29.5 26.9 277.0 243.0 0.4 0.3 
Jan.-Apr. 
Jan.-Apr. 
1957. .377,090 121,300 1,236,000 900 
1956. .350,000 109,900 1,208,000 700 
NOTE: The above table includes slaughter in 
federally inspected plants and in other whole- 


sale and retail plants, but not farm slaughter. 


U. S. Hide, Skin Exports Up 
In January-March This Year 


United States exports of cattle hide 
and calf and kip skins rose moder. 
ately in the first three months of 
1957 as compared with the same 
riod in 1956. During January-March 
1957, exports of cattle hides wer 
about 6 per cent over those of 1956 
and exports of calf and kip skins 
about 4 per cent higher. 

The most significant increase was 
in exports of sheep and lamb skins 
which were up about 43 per cent 
from 176,000 pieces in 1956 to 259. 
000 in 1957. 

U. S. exports of hides and skins 
by kind and destination follow: 





January-Mareh 
1955 1956 1956 "081 
Country of 1,000 1,000 1,000 10m 
destination pieces pieces pieces pieces 
Cattle hides: 
JAPAN .icee see 1,251 1,329 324 
Canada ........ 696 174 285 =e 
Mexico ......... 778 702 152M 
West Germany.. 717 436 7% W@W 
Netherlands .... 783 285 9 8620 
United Kingdom. 388 243 83 a 
Yugoslavia .... 125 246 59 Q 
Belgium ....... 137 21 9 } 
Others 2.4.5... 977 904 288 = 185 
| Sere 5,852 4,940 1,374 1,460 
Calf and kip: 
ee Pe 857 1,033 231 bo 
CHOGR: cecscaes 651 570 207 «1 
West Germany . 734 783 224 188 
Netherlands ... 480 209 69 9 
United Kingdom. 363 28 18 . 
Belgium ....... 76 47 13 aU 
ee Ce pe 41 104 8 9 
WERE os ks odick 377 262 23 4 
| ee eres 3,579 3,106 795 = 8 
Sheep and lambs?: 
eer 314 337 80 w 
United Kingdom, 154 258 65 8 
nin EEE 215 84 ll 3 
i Pe 90 88 15 b] 
eee 7 43 0 4 
i RIN 67 21 5 2 
ee 847 831 176 32 


iLess than 500. 2Includes goat and kid. 





DOMESTIC SAUSAGE 







DRY SAUSAGE 





SAUSAGE CASINGS 


Hog bungs: 


WH 


Steers 
Prit 
Choi 
Cho’ 
Cho 
Goo 
Goo 
Bull 
Com 
Can 


Prime 
Hin 
Fore 
Row 
Td. 
Sq. 
Arm 
Ribs 
Bris 
Navi 
Flan 


Choice 
Hine 
Fore 


Insides 
Outside 
Knuckl 


Cc 
Choice, 
Good, 


n—ne¢ 


ee 


















i ‘ Sow, 34 in. cut 57@ & 
lel prices, Ib. (lel prices) (Le.1. prices quoted to manu- es 
users ‘ Cervelat, ch. hog bungs. ee. 00 facturers of sausage) Export, 34 inch cut. 4 
Pork sausage, bulk, De | ae Seer 51@ 54 Large prime, 34 in. . » 

in 2m. roll.........+ 36 @42%4 mines SS OSes seef rounds: Med. prime, 34 in. ... a 
Pork saus., sheep casing, ROMER 35a gcse Clear, 29/35 mm. -.1,05@1.35 Small prime .......... 16@ = 

1-Ib. pkge. .........57 @61 ae oes Mateus; a... ote Clear, 35/38 mm. ....1.00@1.10 Middles, 1 per set, 
Frankfurts, sheep Poppevenl  ..«>.... ce, Clear, 35/40 mm. .... 85@ 90 CAP Of ves. seve esse s@ 

casing, 1-lb. pkge. 58% @61% Genoa style salami Clear, 38/40 mm. ....1.00@1.45 
Frankfurts, skinless, (ih awieal 0 Clear, 40/44 mm. ....1.20@1.60 Sheep casing (per hank): 

Se RON 45 @48 NS EE ia er Rte Clear, 44 mm./up .2,00@2.50 26/28 mm. ......00ases 5. 
Bologna (ring) .... -46 @49 Gene ac esac vk Not clear, 49 mm./down 70 24/26 MM. ......cecess 6. 
Bologna, artificial cas..38 @40% Semen se Not cleur. 40 mm/up. SO@ 85 22/24 MM. ......sccees 4, 
Smoked liver, hog bungs.45%4@51 aids vaeaiiien as 20/22 mm. ...<.0<senn 4.10@4.40 
Smoked liver, art. cas...38%@44 SS ee ee °@ 16 18/20 mm. ........0068 2 
a —- Ba SPICES No. 1, pS) in./up..... 9@ 14 16/18 mm. .....:+ceeue 1,75@2% 
New . lunch, spec.. 7 Basis, Chicago, sinal barrels, oe ata 
Olive oat .....ee.es. so! Eee ee , CURING MATERIALS 
Blood and tongue ...... 40% @45% etre ne Ss. Wide. 2 Sane. 2 ee 
Pepper loaf ............ 4414 @581%5 é ; Whole Ground Spec. wide, 24: @2'% in.2.65@2.70 Nitrite of soda, in 400-Ib. CW. 
Pickle & Pimiento loaf. .40%4@46% Sais, “selte ..:-- ~ eee 4 ce aks trae in. yes bbls., del. or f.0.b. Cages’ SIS 

i rer 96 .05 Narrow, ’&s -/Gn...- : Pure rfd, gran. nitrate 0 
Chili, pepper ........ *. 45 Beef bung caps: Pe ae 
SEEDS AND HERBS — ag Soeteee a 4 Clear, 5 in./up ...... 34@ 35 Pure rfd. powdered nitrate 
(lel prices) ilaeee — gens OS po 1.06 Som, {sas a #0@ 32 ast, soda es 
Ground Mace, ‘fancy Banda..3.50 4.10 Clear. 3%@4 inch I5@ 16 Ch ag gens ton.. sill 
Whole for aartat West Indies ...... 3.75 Not cleat ak caeufap. l@ 18 Rock salt, ton in 100-Ib. 
Caraway seed ... 22 27 East Indies ...... 3.60 Beef blucders ns . ots f.o.b. whse. Chgo... 2 
Cominos seed ... 36 41 Mustard flour, fancy. 37 rn jock fue. aaet: is a 
Mustard seed, * No. 1 ......0.005. 933 6%4@7'4 inch, inflated. 13 ee, "96 basis, f.o.b. N.Y. 

OT Oa: 3 West India Nutmeg. .. 2.70 5144@t'% inch, inflated. i2@ 1 Refined standard cane ' 

yellow Amer. .. 17 Paprika, Amer. No. 1 .. 65 5%@t% inch, inflated. i2@ 18 gran. basis (Chgo.) ....+: 
Sd u00dak's 44 Papr ka, Spanish ... .. 88 Pork casings: Packers, curing sugar, 100 
Coriander, Paprika, cayenne ‘ 54 29. unn.,down . ...... 4.55@4.75 Ib. \ bags, f.0.b. Reserve, 

Morocco, No. 1, 21 25 Pepper a 4.45@4.65 La. less’ ree 
Marjoram, French 70 15 De NOOR eos cake 54 324935 mM. .......... 2.80@3.00 Dextrose (less 10c): 

Sage, Dalmatian, ee ae 45 49 re 2.30@2.75 Cerelose, regular ...-.+++: ‘ 

a oe re 58 66 er ee 41 44 38@44 mm. ..... sy 2.20 Ex-Warehouse, Chicago ..++ 1 
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_BEEF-VEAL- LAMB... Chicago and outside 








WHOLESALE FRESH MEATS 





Prime, 35/45 


aiaiad ew 

CARCASS MUTTON eeaee: ve 

Choice, 70/down ...... 17 @18 Choice, 35/45 
Good, 10/down .......... 16 @I17 Choice, 45 
Choice, 55 

n nominal Good, all wee. 


CHICAGO 


June 4, 1957 


BEEF PRODUCTS 












CARCASS BEEF = — rg Ib.) 
steers, gen. range:  (carlots, 1b.) ‘Tongues, No. 3, 1008-. It 
Prime, 700/800 ..... 39%4n Hearts, regular, 100’ 17 
Choice, 500/600 ..... 37n Livers, regular, 35/50's 22 
Choice, 600/700 ..... 36% Livers, selected, 35/50's 25% 
Choice, 700/800 ..... 3644 Lips, scalded, 100’s .... 13 
Good, 500/600 ...... 35%4n Lips, unsealded, 100’s.. 11b 
Good, 600/700 ...... r 3546n Tripe, sealded, 100’s 1% 
balks. <- Ege 30 @30% Fg cooked, 100’s Ton 
Commercial co - < PIO SOE. cceccugestic Ty 
Canner—cutter cow ..28 @28% Bamge, TOUS: ob cccieecs 3” 
WQUGIN, BOGE visciecnava 5% 
PRIMAL BEEF CUTS 
aad FANCY MEATS 
Hindgtrs., 5/800 ....None qtd. (lel prices) 
Foreqtrs., 5/800 - None Beef tongues, corned ... 82% 
Rounds, all wts 471 Veal breads 
Td. loins, 50/70 (lel) .88 @96. under 12 oz. a oe 76 
Sq. chucks, 70/90 3in EOE IC So caste oe 90 
Arm chucks, 80/ 110. S 29%n Calf tongues, 1-lb/down 18 
Ribs, 25/35 (Iel) ....% ‘58 @62 Oxtails, fresh, select 14% 
Briskets (lel) ...... 2 : F 
Navels, No. 1 ...... 
ae sacah No. "isu@ie BEEF oo 
es 5/800 Canner—cutter cow 
Foreqtrs. + 5/800 suk aaai’ toned ss, = 
Rounds, all wts. tarreia = pad, 3914 
Td. loins, 50/70 (icl).67 en Beef trim.. 75/83% bate) 
f eef trim., 75/85% 
Sq. chucks, 70/90 ... 1 barrels 32 
Arm chucks, 80/110. 20% ges Mla parts ‘ 
n * Beef trim., 85/95% 
Briskets, Gel)... s-- WOEEOI ok 6 ji hd cece 35 
| angen (lel) ....48 @s2 Boneless chucks, 
Flanks, rough No. 1..15%@16 WUE na vrdardivicne ss 39 
. Beef cheek meat, 
Good (all wts): trimmed, barrels 3214 
ee aay: 43 @45 Shank meat, bbls. .... 41% 
Sq. eut chucks ..... 29 @31 Beef head meat, bbls. 22n 
| Se 23 @24 Veal trim., boneless, 
Bo eee 45 @48 WRENCH. “Ebest sanGeay ce 87144 @38 
Pe bescsévccaecs 62 @64 
VEAL—SKIN OFF 
COW & BULL TENDERLOINS (lel carcass prices) 
Waker” 0-0 ured oO Prime, 90/120 $48.00@49.00 
ae Gee ee Ore eaeeie Prime, 120/150 46.00@47.00 
80@83..... Cow, 3/4 |.87 @89 Choice, 90/120 . 43.00@46.00 
9@95.... Cow, 4/5 |.95 @97 Choice, 120/150 43.00@46.00 
1.00@1.02. . Cow, 5/up ..96 @98 Good, ee 35.00@39.00 
1,00@1.02,.. Bull, 5/up ..96 @98 Good, 90/120 ...... 39.00@42.00 
ie Good, 120/150 ...... 39.00@ 42.00 
BEEF HAM SETS Stand., all wts. .... 31.00@38.00 
Incides, 12/up ........ 46%, 
Outplina, Hl ae +o : CARCASS LAMB 
Knuckles, 7%/up ...... 46% (New crop) (Iel prices) 


Bry oe None qtd. 








Los Angeles 

FRESH BEEF (Carcass) : June 4 
STEER: 

Choice: 

500-600 Ibs. ......... $37.75@39.00 

600-700 Ibs. ......... 36.00@38.00 

Good: 

509-600 Ibe. ......... 36.00@38.00 

900-700 Ibs. .......:. 35.00@37.00 

Standard: 

350-600 Ibs. ......... 35.00@37.00 
COW: 

Standard, all wts. .... None quoted 





















Commercial, all wts. 
Utility, all wts. 
Canner-cutter 


. 29.00@31.00 
28.00@30.00 
None quoted 





Bull, util. & com’l 31.00@34.00 
FRESH CALF: (Skin-off) 
Choice: 

200 Ibs. down ...... 40.00@44.00 
Good: ; 

200 Ibs. down ...... 37.00@ 40.00 
LAMB (New crop) (Carcass): 

Prime: 

hh. Ts 44.00@46.00 

3 SSR tae 41.00@44.00 
Choice: 

8 a rr 44.00@46.00 
os Ee 41.00@44.00 

food, all aR SE ae 40.00@44.00 





MUTTON (Ewe): 


eee, 70 lbs: down... 


-N d 
"10 Ibs. one quote 


down... None puoted 
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San Francisco 


June 4 


$40.00@41.00 
38.50@40.00 


37.50@39.00 
38.00@39.00 


33.00@36.00 


31.00@33.00 
29.00@31.00 
27.00@29.00 
25.00@27.00 
None quoted 


(Skin-off) 
42.00@44.00 


40.00@42.00 


42.00@46.00 
42.00@44.00 


42.09@44.00 
42.00@44.00 
40.00@ 44.00 


None quoted 
None quoted 


PACIFIC COAST WHOLESALE MEAT PRICES 


No. Portland 
June 4 


$39.00@42.00 
38.50@42.00 


38.50@ 40.00 
38.00@39.50 


35.00@38.00 


None quoted 
30.00@34.00 
29.00@33.00 
27.00@31.00 
30.00@31.50 


(Skin-eff) 
40.00@46.00 
37.00@ 41.00 


46.00@49.00 
45.00@48.00 


46.00@49.00 
45.00@48.00 
43.00@46.00 


17.00@19.00 
17.00@19.00 





NEW YORK 


June 4, 1957 


WHOLESALE FRESH MEATS 


FANCY MEATS 











BEEF CUTS (1L.e.1. prices) 

Steer: (Le.1. prices) Cwt. : Ib. 
Prime, care., 6/700.$43.50@45.00 ‘Ci! breads, 6/12 on. ......... a 
Prime, carc., 7/800. 43.00@45.00 puge Sveld’ ackeuicl ie yso eae tai 35 
Choice, care., 6/700. 41.00@42.50 : vers, selected .......... 35 
‘hoi Beek: Riders «..6. 065. ee yee. 16 
Choice, care., 7/800. 39.50@41.00 shin’ %, : > 
Good, ‘care., 6/700... 38.50@40.00 Oxtails, % Ib.,‘frozen ........ 12 
Good, care., 7/800.. 38.00@39.00 
Hinds., pr., 6/700.. 53.00@57.00 LAMB 
Hinds., pr., 7/800... 52.00@56.00 > are: in . 
Hinds., ch:, 6/100. 51.00@54.00 (nee Gon “City 
Hinds., ch., 7/800. 49.00@51.00 {> y Ae 
Hinds., gd., 6/700. 47.00@48.00 Prime, 0/40 «...- ++ Wry ee 
Hinds., gd., 7/800. 46.00@47.00 Prime. 45/55 “00@53.00 

Prime 55/65 250.00 
BEEF CUTS Choice, 30/40 @55.00 
(.e.1. prices, Ib.) Choice, 40/45 54.00 

Prime steer: City Choice, ar 53.00 
Hindatrs., 600/700 .... 55@ 58 — Guolves w/t et 
Hindqtrs., 700/800 .... 54@ 57  GO0g" 40/45 , 
Hindatrs. 800/900 53@ 54 Goad. 45/55 : 
Rounds, flank off ..... 45@ 48 ah ae Lh 
Rounds, diamond bone, 

ee sheer rie 46@ 49 

Short loins, untrim .. 80@ 92 Prime,45/dn. 

Short loins, trim..... 1.06@1.22 Prime, 45/55 ........ 51 .00@53.00 
WERE secasn peice ceases 16%@ 17 Prime, 55/65 ........ 48.00@49.00 
Ribs, (7 bone cut).... 59@ 64 Choice, 45/dn. ....... 51.00@54.00 
Arm chucks ......... 34@ 35 Choice, 45/55 ........ 50.00@ 
NE ie So ies 30@ 32 Choice, 55/65 ........ 48.00@49.00 
ig eae Rea ea 17@17% Good, 45/dn. ......... 45.00@47.00 

Fert: ees Good, 45/55 ....... +. 43.00@45.00 
Hindqtrs., 600/700 49@ 53 
Hindatrs., 700/800 2.) 48@ 51 VEAL—SKIN OFF 
pee ge neg fide Boks = (l.e.1. ecareass prices Western 
Rounds, diamond bone, Prime, 90/120 ...... $43.00@49.00 

Wan Oe eee i 45146 @48% Choice, 90/120 ....... 38.00@41.00 
Short loins, untrim. ... 65@ 72 Good, 50/90 ........ 35.00@36.00 
Short loins, trim, ..... 87@ 93 Geotl, ‘GUARMG s.cs.ce< 35.00@37.00 
WOEG ele ss cv ee ole tse 16@16% Stand., 50/ 90 ....... 31.00@32.00 
Ribs (7 bone cut) 52@ 5 Stand., 90/120 ....... 32. 33. 
Aves CeeRe ec Se 22@ 34 Calf. 200/dn., ch. .... 33.00@35.00 
BPIsRGte? 3a. 3k. dvs. 27@ 30 Calf, 200/dn., gd. .... 31.00@33.00 
4, renee rE 16%@ 17 Calf, 200/dn., std. . 30.00@32.00 
NEW YORK RECEIPTS = #1068: aia 

Week ended June 1.... 45.562 
Receipts reported by the USDA banal previous ........ 55,726 

Marketing Service, week ended SHURE’ aaa gune 1.... 32,311 

June 1, 1957 with comparisons: Week previous .......- 41,744 

STEER and HEIFER: Carcasses 
Week ended June 1.... J0.445 Spears: DRESSED pose 

se. EE aes an nae Week ended June 1.... 3,947 

cow: Week previous ........ 
Week ended June 1.... R12 HOGS: 

Week previous ........ 961 Week ended June 1.... ee 

BULL: Week previous ........ 78 
Week ended June 1. 470 LAMB AND MUTTON: 

Week previous ........ 5D Week ended June 1.... 49 

VEAL: Week previous ........ 108 
Week ended June 1.... 11 31% 

Week previous ........ 12,947 PHILA. ERESH MEATS 

LAMB: = 

June 4, 1957 
Week @ 1..... 26,774 
Week vores ae 24,761 WESTERN DRESSED 

MUTTON: STEER CARCASSES: __ (Cwt.) 

Teak eunet aks be Choice, 500/800 ....$39.50@42.50 

. 20 Has ae 5 Choice, 800/900 .... 39.00@41.50 
Week previous ........ 70? Good, 500/800 ..... 37.50@39.50 

HOG AND PIG: Hinds., choice ..... 50.00@53.60 
Week ended June 1.... 7.058 Hinds, good ...... 48.00@ 49.00 
Week previous ........ 8,487 Rounds, choice ..... 47.00@50.00 

PORK CUTS Lie. Rounds, good ..... 45.00@47.00 
Week ended June 1.... 78073 COW CARCASSES: accel 
Week previous ........ 1,539,707 Com’l, all wts. - 32.50@34. 

BEEF CUTS: Utility, all wts. ... 30.50@33.00 
Week ended June 1.... 129212 VEAL (SKIN OFF): 

i 4 996 464 Choice, 90/120 .... 39.00@42.00 
Week previous ........ 326,46: Choice, 120/150 39.00@42.00 

VEAL AND CALF CUTS: Good, 50/ 90 ..... 34.00@36.00 
Week ended June 1.... 3,041 Good, 90/120 ..... 35.00@37.00 
Week previous ........ 4,235 yood, 120/150 ..... 36.00@38.00 

LAMB AND MUTTON: LAMB (New crop): 

“Week ended June 1.... a Ch. & pr., 30/45 ... 51.00@53.00 
Week previous ........ 7,805 Ch. & pr., 45/55 49.00@52.00 
Good, 30/45 ....... 46.00@48.00 

BEEF CURED: Good, 45/55 ....... 46.00@48.00 

“ Week ended June 1.... 21,050 LY DRESSED 
Week previous ........ 13,841 1aoah . 


PORK CURED AND SMOKED: 


Week ended June 1.... 197,102 
Week previous ........ 244,605 
LOCAL SLAUGHTER 

CATTLE: Head 

Week ended June 1.... 12,264 

Week previous ........ 14,134 
CALVES: 

Week ended June 1.... 10,574 

Week previous ........ 11,261 


STEER BEEF (Ib.) Choice Good 


Hip rd., plus flank .46@48 
Full loins, untrim.52@55 
Short loin, untrim.65@70 
Ribs (7 bone) .. 

Arm chucks .. 
Briskets ......... 
Short plates 






























































































































PORK AND LARD Chicago outsi 
oe~* ICag an utside 
— 
a 
CHICAGO PROVISION MARKETS | HOG VALUES IMPROVE, BUT STILL MINUS 
From the National Provisioner Daily Market Service | (Chicago costs, credits and realizations for first two days of week) (I 
CASH PRICES | Live hog costs rose to their highest levels in some time 
: Cie and so did prices on certain pork cuts. Margins, which 
(Carlot basis, Chicago price zone, June 5, 1957) | me i Un 
| moved deeper into the minus column last week, worked 
SKINNED HAMS BELLIES , : I 
Fresh or FFA Frozen Fresh or F.F.A. Frozen the other way this week, although not enough to We 
RRS eee : pe : any substantial gains. Values on heavyweights were som } 
3144@44 ... 12/14 ......... 3% > uae % bs : 
sue eas ae MARS. 3 38 O/12 ......... worse than last week. E 
24 @43 ... 16/18... HEIs =F 16 3: —180-220 Ibs.— —220-240 Ibs.— —240-270 Ibe 
40% SS sae 18/20 ......... u < a Value Value Vale 
a9 Sar 0 ~~ ares ise per per cwt. per peremt, 506 
39 See a a fe ewt. fn. cmt. 4 509 
e “scieestavs 24/26 alive e alive 309 
ro a FR ee a Lean cuts ............ $1271 $17.89 $11.70 bi 609 
pe Ok is an an Fat cuts, lard ......... 617 8.74 5.43 tog 
Ribs, trimms., ete. .... 1.95 2.73 1.79 24 802 
PICNICS Cost of hogs $20.01 $19.57 Ste: 
Sa sa Condemnation loss 10 10 (i 
sen ee TOTAL COST 12. 21.93 31.55 itt 30.58 2110 "T 
: tS: 31.55 21.7 Bs 21. 9.31 
FRESH PORK CUTS TOTAL VALUE ...... 21.78 31.84 20.83 29.36 18.96 dar 
Job Lot Car Lot Cutting margin ..... $ 15 ~$ 21 —$ .88 —$1.22 —$2.14 —$3.01 Fea 
2914 @227n 54@55 .. Loins, 12/dn. .... 53%4b Margin last week ..— .30: — .42 1.04 — 1.46 — 2.12 — 3% pm 
291g @22% 8/up, 2’s in 2216n 3 caer. Loins, a I Fs vedi - Hoo 
7 en Kore: EN eS 41@42 .. Loins, 16/20..... a 
8c... Kons, 20/up ... 80% PACIFIC COAST WHOLESALE PORK PRICES 
FAT BACKS 39@39%. Butts, 4/8 ....... = _ 
‘ 34@35 .. Butts, 8/12 ...... 3: 08 " } 
Fresh or Frozen Cured 34 perio Butts, i eee 33 ~ aie Ke io Hig 
46@47 .. Ribs, rere 
313s &é Ribs, Q 5" 30% FRESH PORK (Carcass): (Packer style) (Shipper style) (Shipper style} é 
WR ewecae Ribs, 224 80-120 Ibs., U.S. No. 1-3. None quoted None quoted None 
120-170 Ibs., U.S. No. 1-3.$33.00@35.00 None quoted $32. 50 Hid 
OTHER CELLAR CUTS FRESH PORK CUTS, No. 1: Catt 
Fresh or Frozen Cured LOINS: ve 
igi 200 ering Perens . SMR iee caceaccses 55.00@ 59.00 $56.00@60.00 ——_55.00@6L% 
aoa ee eee ee Cesta ee Ree .00@59.00 54.00@60.00 55.00@6L0 
L8G: Sone PU, Reed... wa SANE. A acsncraccs 55.00@59.00 52.00@56.00 53.00@000 BF Win 
PICNICS: (Smoked) (Smoked) (Smoked) a 
LARD FUTURES PRICES CHGO. FRESH PORK AND 4-8 Ws. ............ 82.00@36.00 32.00@36.00 33.0380 8 Wis 
PRO ‘ ar 
NOTE: Add %c to all price quo- PORK DUCTS HAMS (Skinned): Sane 
tations ending in 2 or 17. daphne 1k ie 8272 ee 49.00@53.00 54.00@58.00 soem eri 
“ MO Oy Oa Leck aeeuees 49.00@56. 52.00@56. a 
FRIDAY, MAY 31, 1957 Hams, mo a 16-18 Ib @5 = 
Open High Low Close Hams, skinned, 12/ t.. .4444@45 BACON ‘Dry’? Cure, No. 1: 
July 12.77 12.95 12.77 12.00 Hams. skimes. 14/16...<84@O0 oe ERR s 48.00@57.00 56.00@ 62.00 53. 
Sept, 1805 1817 G2 1218 Ee ee 36 SST, Ra eat as 48.00@53.00 54.09@60.00 50.006 4 
“15 ; 7S aa r : ; 52 5 p54. J 
ne 12.77. 12.85 12.77 iat Pork loins, boneless .... 62 TIS TS focaiice akon 47.00@52.00 50.00@54.00 8.00@ 
Nov, 1212 1215 1212 12.15 Shoulders, 16/dn., loose. = LARD, Refined: 
ere ee ror wees 12.97b (Job lots) ‘ae 5 Jeth, eartoes. 685s. cc 18.00@19.75 papee ind Pes ia 
Sales: 7,960,000 Ibs. _ . 50-Ib. cartons & cans... 16.50@19.25 19.00@21. ‘one quoted 
Open ietesest St tees Wea., Petk Uvers .....:.... ,, 15% @16 Gee Coes ec 15.50@18.75 18.00@ 20.00 16.00@19.i0 = 
, OD: , 949 8 3 Oct Tenderloins, fresh, 10’s.72 @73 
May 29: July 942, Sept. 611, ‘ i 
121. Nov. 23, and Dec. 32 lots. moe Senes, WM, Sos 10 @10% - A 
“4 up aha sy oe SS are 
MONDAY, JUNE 3, 1957 Feet, 8.c. bbls. ........ 7 @8 N. Y. FRESH PORK CUTS PHILA. FRESH PORK YY 
July 12.85 12.90 apa paed CHGO. PORK SAUSAGE June 4, 1957 me June 4, 1957 r 
Sept. 13.12 13.12 12.90 12.90b y eheuacrin 
Oct. 1270 12.70 12.60 12.60 MATERIALS—FRESH Box lots ; " ESTEEN DE 
Nov. 12.15 12.15 11.05 11.958 (To sausage manufacturers in Pork loins, 8/12 ....$56.00@60.00 Reg. loins, free 
° 12.800 a mae fo Reg. loins, trmd., 12/16.. 
Dee. 12.80... ees oii job lots only) Pork loins, 12/16 .. .00@59.00 Butis, Becton, 4/8 tm 
Sales: 6,800,000 Ibs. Pork trim., 40% Hams, sknd., 10/14 .. 48.00@50.00 Spareribs 8/down pe ie 
Open interest at close Fri., : en. ee eerie: 20% @21 Boston butts, $0 3? tye ae . 
May 31: July 941, Sept. 633, Oct. ork trim., 50% ' Regular picnics, 8.. 30. @33. 
128, Nov. 23 and Dec. 32 lots. lean, barrels ......... 23% Spareribs, 3/down ... 45.00@50.00 LOCALLY DRESSED 
a Pork trim., 80% vd i Pork trim., regular .. 27.00 Pork loins, 8/12 .......s08 
TUESDAY, JUNE 4, 1957 lean, barrels ......... 33 @338% Pork, trim., spec. 80% 39.00 Pork loins, 12/16 .......+5 4 
. 197 295 12.70 12.90 Pork trimmings, (l.e.1. prices ewt.) Western Bellies, 10/12 .........+++e8 
July 12.70 12.95 2.7 <.t 95% lean, barrels .... 44 Se aa = = Spareribs, 3/down .......+. ‘ 
Sept. 12.95 13.12 12.92 13.10 Dikk head meat’)... 27 Pork loins, 8/12 ..... 54.00@58.00 Skinned hams, 10/12 
Oct. 12.60 12.80 12.60 12.77 Pork cheek meat . oPrk loins, 12/16 .... 53.00@57.00 Skinned hams, 12/14 
MOVe: incce Bis ix s. eo teim.. barrels ...iccé.. 32 Hams. sknd., 10/14 .. 47.00@49.00 Picnics, 4/8 .........0: a 
Dec, 12.80 12.97 12.80 12.97b “hs Boston butts, 4/8 .... 39.00@42.00 Boston Butts, 4/8 .......+++ 
Sales: 7,360,000 Ibs. PACKERS' WHOLESALE Picnics, 4/8 ...-..s0.6 28.00@31.00 
Open interest at close Mon., LARD PRICES Spareribs, 3/down ... 43.00@46.00 TIOS ’ 
June 3: July 944, Sept. 651, Oct. HOG-CORN RA 
131, Nov. 39, and Dec. 32 lots. Refined lard, tierces, f.o.b. N. Y. DRESSED HOGS 
IEE Pe AE $15.00 The ho -corn ratio based 
WEDNESDAY, JUNE 5, 1957 Refined lard, 50-lb. fiber (1.e.1. prices) g . 
July 12.85 18.22 12.82 cubes, f.o.b. Chicago ..... 14.50 (Heads on, leaf fat in) on barrows and gilts at Chi- 
ee a . Kettle, rendered, 50-lb. tins, 60 te... 4 GAS Sees $31.25@34.25 
Sept, 13.05 13.42 13.02 f.o.b. Chicago ............ 15.50 75 to 100 Ibs. ...... 31.25@34.25 cago for the week endel 
‘ Leaf, kettle rendered, tierces, 100 to: 125 IDs.. ...<s8 31.25@34.25 144, the 
Oct. 12.72 f.o.b, Chicago ............ 16.00 125 to 150 Ibs. ...... 31.25@34.25 June 1, 1957 was 14.4, th 
Nov. 12.30 TEE ARON osciwcepeesawa ss 17.75 
Dee 2 so Neutral tierces, f.0.b. Chicago 16.50 CHGO. WHOLESALE U. S. Department of Agr 
Bit Standard shortening, ° It h reported. This 
Sales: 16,040,000 Ibs. N. & 8. (del.) SMOKED MEATS culture has po 
Open interest _ at close Tues., Hydro shortening, N. & $ "97 2 ratio compared with the 
June 4: July 947, Sept. 681, Oct. June 4, 1957 
et eee ee WEEK'S LARD PRICES Hams, skinned, 14/16 Ibs. | (13.5 ratio for the precedi 
oe EER ee re 5 ' 
‘ Pac sprr sty 0 ayaa 4 en aR 6 yee a Hams, ‘skinned, 14/16 ibs., week and 11.5 a year af 
makes Weng nee os. Cash Loose tins noe vance “16/18 sh : These ratios were 
Sept. 13.35 13.35 13.20 13.25 jerces (Open (Open wray Pee RAE 9 i 4 
-30 d (Bd. Trade) Mkt.) Mkt.) Hamer skinned, 16/18" Ibs. lated on the basis of Cl 
Oct. 12.85 12.87 12.82 12.82b May 31..12.70n 11%@%n 13.75n ready-to-eat, wrapped ..... 50 vellow corn selling 
Nov. 12.32 12.382 12.20 12.20 June 1..12.70n 11.20n 13.75n Bacon, fancy trimmed, brisket J $ Ph 
Dec. 13.05 13.15 13.05 13.12b June 3..12.55n 11.25 13.75n off, 8/10 lbs., wrapped .... 49 $1.322, $1.344 and - 
Sales: 8,000,000 Ibs. June 4..12.75n 11. : 14.002 Bacon, fancy sq. cut, seedless, b d rin the 
Open interest at close Wed. June June 5..12.87%n 11.62% 14.00n 12/14 lbs., wrapped ....... per bu, during 
5: July 910, Sept. 751, Oct. 147, June 6..12.75n 12.00n_ = 14.25n Bacon, No, 1 sliced 1-Ib. heat eriods respectively. 
Nov. 38, and Dee. 35 lots. n—nominal, b—bid, a—asked. seal self-service pkge. .... 62 P ? — 
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BY-PRODUCTS ...FATS AND OILS 





BY-PRODUCTS MARKET 


Chieago, unless otherwise indicated) 
Wednesday, June 5, 1957 
BLOOD 
Unground, per unit of ammonia, bulk.5.50@5.75a 
DIGESTER FEED TANKAGE MATERIAL 


unground, 


(F.0.B. 


Wet rendered, loose: 
Low test 
Med, test 
High test 

PACKINGHOUSE FEEDS 
Carlots, 

50% meat, bone scraps, bagged. .$ 65.00@ 

50% meat, bone scraps, bulk .. 62.50@ 

55% meat scraps, bagged 19 

60% digester tankage, bagged .. 72.50@ 


60% digester tankage, bulk .... 70.00@ 78. 
80% blood meal, bagged ...... 110.00@120.00 


Steam bone meal, bagged 


(Specially prepared) ........ 87.50 
60% steam bone meal, bagged... 74.00 
FERTILIZER MATERIALS 

Feather tankage, ground, 
per unit ammonia ..............4. bg: 
Hoof meal, per unit ammonia ...... 5.25@5.50 
DRY RENDERED TANKAGE 

Renee. OOP WEE QUOC, a. as sec coal keen cae 1.20n 
Man tent, per unit prot. 26. cccccscvwsves 1.15n 
Wie test, per anmlt prot. ......scccaee- 1.10n 
if GELATINE AND GLUE STOCKS 

Cwt. 
Hide trims., green salted (glue).. 7.00 


Cattle jaws, scraps and knuckles, 
(gelatine, glue), per ton ...... 55.00@57.00 
Pig skin scraps (gelatine) 8.00n 
ANIMAL HAIR 


dried, per ton ......*80.00@90.00 
dried, per ton ...... *40.00@42.50 


Winter coil 
Summer coil 


Cattle switches, per piece ........ 3% @4% 
Winter processed (Novy.-March) 

CREE Cit Wiss Se eek eie Wete 6 686. ae 16 
Summer processed (April-Oct.) 

PT, ~epuitintenias manele g-eceawed 10% 


*Delivered, n—nominal, a—asked. 





TALLOWS and GREASES 


Wednesday, June 5, 1957 








Buying inquiry on inedible tallows 
and greases in the Midwest was at 
steady levels at midweek, with the 
market maintaining a strong under- 
tone. Most export offices were closed 
since Thursday for a long week-end. 
Several tanks of edible tallow sold at 
10%4c, Chicago, and a few more 
traded at 10%, f.o.b. River points. 

Continued active buying interest 
prevailed locally on inedibles, with 
sellers asking fractionally higher at 
the start of the new week. No trades 
were reported on Monday. 

On Tuesday, a few tanks of bleach- 
able fancy tallow, hard body, sold 
at 8%c, c.a.f. New York, with addi- 
tional tanks held at 8%8c. Bleachable 
fancy tallow, regular production, was 
bid at 8%c, same delivery point, but 
was held at 8%c. Choice white 
grease, all hog, was bid at 9%@9%c, 
delivered East, but was held at 
9e@9'4c, 

Buying interest on_bleachable 


» .fancy tallow locally was at 7%@7*’c, 


c.a.f. Chicago, but without reported 
trade. Special tallow and B-white 
grease were bid at 6%@7c, and yel- 
low grease at 6%4c, all c.a.f. Chicago. 
Yellow grease was bid at 7c, c.a.f. 
New York, and bleachable fancy tal- 
low at 8c, c.a.f. New Orleans, prod- 
uct considered on the latter. 

In other reported trading edible 
tallow sold early at 10%c, f.o.b. River; 
however, the market turned quite ac- 
tive later, and 10%c, f.o.b. River 
points was paid, also llc, Chicago 
basis. Upwards of 15 tanks were in 
the movement. 

The lower grades of tallows and 
greases were called “hot” on Wednes- 
day, and the better grades rose Yc 
on inquiry, in the Midwest market. 
Eastern buyers, however, shaded their 
ideas around %c or better. Bleach- 
able fancy tallow sold and was bid 
at 7¥%c c.a.f. Chicago, and bid at 
8@8%c, delivered East, product con- 
sidered. Offerings were heard up to 
8%éc. 

A couple of tanks of special tal- 
low sold at 7c, c.a.f. Chicago. Bleach- 
able fancy tallow was bid at 8c c.a.f. 
New Orleans. Yellow grease was bid 
at 6%4@6%c, house grease at 64@ 








| SPEND MY TIME 
PRODUCING AND 
SELLING MEAT... 


For | know | can rely on Darling & Company 
because of their proven: 


SERVICE 

RELIABILITY 

ASSISTANCE 

& QUALIFIED EXPERIENCE 


WHATEVER YOUR PROBLEMS MAY BE, CALL: 


DARLING & COMPANY 


Phone: YArds 7-3000 © Phone: Filmore 





CHICAGO e BUFFALO 2 
4201 So. Ashland © P.O. Box #5 - 
Chicago 9, © Station "A" ° 

Ilinols @ Buffalo 6, New York e 


0655 © 


CLEVELAND 


ry 
© P.O. Box 2218 

© Brooklyn Station 
Cleveland 9, Ohio 


DETROIT 


P.O. Box $329 
MAIN POST OFFICE 
Dearborn, Michigan 3 


Phone: WArwick 8-7400 ®@ 


ee Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 
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55sec, and B-white grease at 7c, all 
Chicago. Traders talked 7¥%c, Chica- 
go, on prime tallow, with last trading 
reported at that basis. No. 2 tallow 
was bid at 6%c, Chicago. Choice 
white grease, all hog, was offered at 
9%6c, with buying interest fractionally 
lower. 

No. 1 tallow, and yellow grease 
were bid at 744c, delivered New York. 
Choice white grease, not all hog was 
bid at 8¥%c, Chicago. No material 
change on edible tallow, and market 
was quoted on a nominal basis. 

TALLOWS: Wednesday's quota- 
tions: edible tallow, 10%%c, f.o.b. 
River and llc, Chicago basis; origi- 
nal fancy tallow, 7%c; bleachable 
fancy tallow, 7'2c; prime tallow, 7¥%c; 
special tallow, 7c; No. 1 tallow, 6%4c; 
and No. 2 tallow, 6%c. 

GREASES: Wednesday's quota- 
tions: choice white grease, not all hog, 
8¥%c; B-white grease, 7c; yellow 
grease, 6%4@6%c; house grease; 6% 
@6%c, and brown grease, 6%c. 
Choice white grease, all hog, was 
quoted at 9¥%c, c.a.f. East. 


EASTERN BY-PRODUCTS 

New York, June 5, 1957 

Dried blood was quoted today at 

$5 per unit of ammonia. Low test 

wet rendered tankage was listed at 

$5 per unit of ammonia and dry ren- 

dered tankage was priced at $1.05 
per unit of protein. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, MAY 31, 1957 





Prev. 
Open High Low Close’ Close 
July . 15.10b 15.30 15.16 15.25 15.19 
Sept. --- 15.20 15.32 15.19 15.23 15.18 
Oct. ... 14.95 15.01 14.90 14.92 14.96 
Dec. ... 14.75b 14.93 14.76 14.80 14.83b 
Jan. SS > ee «... 14,78n 14.83n 
Mar. .... 14.70b 14.76 14.75 14.75 14.75 
ER RE «++.  14.65b 14.70b 
July .... 14.60b 14.55b 14.65b 
Sales: 352 lots. 
MONDAY, JUNE 3, 1957 
. 15.23b 15.30 15.17 15.20b 15.25 
15.26b 15.26 15.17 15.23 15.23 
14.96 14.97 14.82 14.91 14.92 
14.83 14.83 14.78 14.80b 14.80 
14.83n swe on0% 14.84n 14.78n 
14.75b 14.77 14.70 14.70b 14.75 
14.65b 14.70 14.70 14.65b 14.65b 
--+. 14,55b a“ .-. 14.50b 14.55b 
Sales: 141 lots. 
TUESDAY, JUNE 4, 1957 
July -- 15.23 15.44 15.20 15.44 15.20b 
Sept. .... 15.21 15.46 15.20 15.46 15.23 
Oct. .... 14.85b 15.10 14.92 15.05b 14.91 
Dec. .... 14.78b 14.97 14.79 14.96b 14.80b 
Mls. 0 scs DOEe 20as «+. 14.96n 14.84n 
Mar. .... 14.65b 14.80 14.71 14.85b 14.70b 
May « MGT wave --+» 14.75b 14.65b 
Fae ae inne +++. 14.65b 14.50b 
Sales: 395 lots. 
WEDNESDAY, JUNE 5, 1957 
July -- 15.35 15.44 15.31 15.88b 15.44 
Sept. .... 15.40 15.48 15.34 15.42 15.46 
Oct. --» 15.00 15.11 14.98 15.00b 15.05b 
Dec. --. 14.91 14.97 14.87 14.88b 14.96b 
Jan. ey «+s. 14.88n 14.96n 
Mar. .... 14.75b 14.93 14.87 14.87 14.85b 
May RR: cas «+. 14.80b 14.75b 
July 14.60b 14.70b 14.65b 


Sales: 372 lots. 


n—nominal, b—bid, a—asked. 
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HIDES AND SKINS _ 





Trading on big packer hides did not 
begin in earnest until Tuesday, when 
most sales carried higher price tags— 
After fair action late last week, small 
packer hide trade slow this week, 
with prices quoted nominally steady 
—Not enough sales on calf and kip- 
skins to quote a market—Higher prices 
quoted in sheepskin trade. 


CHICAGO 


PACKER HIDES: Trading in hides 
was quiet on Monday of the week, 
and most selections on the list car- 
ried bids steady with last week’s 
close. Offerings were lacking, and 
trading was expected to start on Tues- 
day. The market did open steady and 
active on Tuesday, when about 65,- 
000 hides traded. Sales included 
heavy native steers, branded steers, 
light native cows and heavy native 
cows. Heavy native cow hides sold at 
13ce, all points, which was considered 
up %c for St. Paul production, The 
bulk of sales went to dealers. Trad- 
ing on Wednesday was light, and a 
few selections sold at steady levels. 

SMALL PACKER AND COUN- 
TRY HIDES: After fair action last 
week, small packer hides reportedly 
moved slowly through Wednesday. 
Quotations were pegged at nominally 
steady levels in the absence of a suf- 
ficient number of sales to quote a 
market. 

CALFSKINS AND KIPSKINS: The 
market on calfskins continued quiet, 
with light offerings at higher asking 
prices. Interest at steady prices failed 
to find offerings. Kipskins were bid 
at quoted prices, with no sales of 
sizeable lots reported. 

SHEEPSKINS: A firm market un- 





VEGETABLE OILS 
Wednesday, June 5, 1957 
Crude cottonseed oil, f.o.b. 


OA ee as natchescnedw aaa ees 13n 

RII: sab vids A's sin bie pba sltele’ avis 134 

SRP or Pree eee 1254@12%n 
Corn oil in tanks, f.o.b. mills .... 13%4b 
Soybean oil, f.o.b. Decatur ........ 11%n 
Peanut ofl, f.o.b. Mills ......... 164%n 
Coconut oil, f.o.b. Pacific Coast ... 11%b 
Cottonseed foots: 

Midwest and West Coast ........ 2% 

MPT TE er ee er eee 2% 


OLEOMARGARINE 


Wednesday, June 5, 1957 
White domestic vegetable 
Yellow quarters ......... 
Milk churned pastry .... 
Water churned pastry 


OLEO OILS 


Wednesday, June 5, 1957 


Prime oleo stearine (slack barrels) ..... 11% 
RET GUOO GO UIIIED oy 5 cle Sivole's ake 0's wu 18% 
Prime oleo of] (drums) ......0c.ccccccces 18% 





n—nominal, a-—asked, b—bid, pd—paid. 
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dertone prevailed in the shearli 

market. Good and_ choice quali 

Midwesterns registered advances, No, 
1 shearlings were quoted at 2.00@ 
2.50, quality considered. No. 2 shear. 
lings sold at 1.80@2.00 and No, 3s 
at .80@1.00. Good quality fall clips 
sold at 2.75, with choice quality re 
ported at 3.00. Very few offerings of 
full wool dry pelts were uncovered, 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Cor. Week 
June 5, 1957 1956 














Let. native steers .... 15% 15% 
Hvy. nat. steers ......11%,@12 12% @13n 
Ex. Igt. nat, steers é 21 18n 
Butt-brand. steers 9% On 
Colorado steers .... 9 on 
Hvy. Texas steers ain 9%n 9% 
Light Texas steers .... 12%n 13 
Ex. Igt. Texas steers.. 164%4n 1% 
Heavy native cows ... 13 18n 
Light nat. cows <a @18 15% @164 
Branded cows ......... @12% 12 @i% 
Native bulls ........ @ 8%n 9%@ide 
Branded bulls ......... @ 7%4n 8%4@ % 
Calfskins: 

Northerns, 10/15 .... 52%n 50 @b2%n 

10 Ibs./down ¥ 37%n 45n 
Kips, Nor., nat., 15/25. 35 33n 


SMALL PACKER HIDES 
STEERS AND COWS: 


60 Ibs. and over .... 9%4n 10 @10%a 
GOS Nee Soin ss on bas 132 12 @12%n 
SMALL PACKER SKINS 
Calfskins, all wts. .... 28 @29 36 @3in 
Kipskins, all wts. ....22 @23 26 @27 
SHEEPSKINS 
Packer shearlings: 
| ie Serer 2.250 
We. PONE csc cua sas 4s 30n 22@23n 
Horsehides, untrim. ...9.00@9.50 9.50@10.00 
Horsehides, trim. ..... 8.00@8.50 —.. cca 


N. Y. HIDE FUTURES 


FRIDAY, MAY 31, 1957 








































2 Open High Low 

July - 13.10b waee ends 13.35b- dia 
Oct. - 13.30-33 13.46 13.30 13.46 
Jan. - 13.48b 13.49 13.46 13.55b- a 
Apr. ... 18.55b 13.57 13.57 13.65b- 
July - 13.60b Ae pi wall 13.75b- Ma 
Oct. a 13.85n 

Sales: 30 lots. 

MONDAY, JUNE 3, 1957 

July - 13.40 13.80 13.40 13.76 
Oct. . 13.57-59 13.85 13.57 13.85 
Jan, ... 13.70 13.87 13.70 13.85b- 88 
Apr. ... 13.80b 13.95 13.95 13.86b- 64 
July ... 13.90b Sees oes 13.95b- 98 
Oct. ene 13. 97b-14.084 

Sales: 89 lots. 

TUESDAY, JUNE 4, 1957 

July ... 13.65b 13.65 13.40 
Oct. 13.75b = 18.75 13.60 
Jan. 13.85b 13.59 13.55 
Apr. ... 13.80b 13.60 13.60 
July 13.82b ae gee 
Oct. 13.85b vane 

Sales: 32 lots. 

WEDNESDAY, JUNE 5, 1957 

July ... 13.30b 13.60 13.60 
Oct. ... 13.77 13.77 13.68 
Jan. ... 13.65b 13.69 13.69 
Apr. ... 13.70b = 13.69 13.69 
July 13.72b Sat éaus 
Oct. oo eae 

Sales: 12 lots. 

THURSDAY, JUNE 6, 1957 

July ... 13.35b 13.35 13.20 
Oct. . 13.65-60 13.65 13.40 
Jan. . 13.60b 13.57 13.49 
Apr. ... 13.60b ee sou 
July . 13.60b 13.65 13.65 
Dee dis) ces Vises eae 

Sales: 21 lots. 

n—nominal, b——bid, a—asked. 
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LIVESTOCK MARKETS ...Weekly Review 







































ling | Says Dead Cattle Arrivals 


“a At Denver Below Average 

S. NO, 

‘0@ Fewer dead animals arrive at the 

shear- Denver livestock market than at most 

0. 3s markets in the nation, a survey by 

| clips the U. S. Department of Agriculture 

ty re- reveals. 

ngs of Dr. Joe E. Rickenbacker, agricul- 

vered, tural economist for the USDA, who 
is studying the problem, told the 

IONS | Denver group of Livestock Conserva- 
tion, Inc., recently that the number 

— of dead cattle arriving at markets by 


"1956 rail amounts to 1.49 head per 10,000 


wae | animals nationally. 
18n The Denver rate is .83, Ricken- 
On A : 
on backer said. The national average for 


13%n trucked-in cattle is 1.86 dead out of 
= 10,000 head, while the Denver rate 


‘ is only .58. 
4} The USDA official credited good 
— equipment, especially trucks, for the 
"45 low rate at Denver. 
= “At the Denver market, you see 
few poor trucks arriving, and at many 
0 @i0m | other markets you see few good ones. 
2 @% § While the Denver market receives 
«on more shipments by commercial truck- 
26 @7n ers, even the small farm trucks are 


well-bedded upon arrival at Denver,” 
99 § Rickenbacker said. 
bre c= Rickenbacker, is making the study 


9.50@ 10.000 
ves enntes in cooperation with LCI to determine 
4} factors which cause losses to livestock, 
ES and to find data on these losses. 
Close 
18.38 State Swine Group Elects 
ae} Nelson Carpenter of Winchester, 
i * 7 Va. has been elected president of 
the Virginia Swine Breeders’ Associ- 
87 ation, Other new officers are Paul H. 
13.76 Grove, Waynesboro, vice president, 
3 e. & E and R. M. Godsey, associate animal 
13.860; Sf husbandman at Virginia Polytechnic 
13,97b-14.08 


Institute, secretary-treasurer. 


Livestock Costs To Packers 
In April Above Last Year 


Packers operating under federal in- 
spection found all livestock prices 
considerably higher in April than a 
year earlier. 

Average cost of cattle for the 
month at $18.54 was 12 per cent 
higher than in 1956; calves at $18.66 
cost 8 per cent more than in 1956; 
hogs at $17.68 had 1.21 per cent of 
the 1956 value, and sheep and lambs 
averaging $21.85 cost 15 per cent 
more per cwt. than in April 1956. 

The 1,499,000 cattle, 613,000 
calves, 5,000,000 hogs and 1,061,000 
sheep and lambs slaughtered in April 
had dressed yields of: 






Apr. 1957 Apr. 1956 

1,000 1,000 

bs. Ibs. 
Beef ... 837,860 874,661 
Veek ocx 68,289 70,358 
Pork (carcass wt.) 909,239 931,304 
Lamb and mutton 50,604 53,754 
NIN GC s.eedie wacas 1,865,991 1,9 0,077 
Pork, excl. lard 661,271 631,626 
Lard production -» 182,122 132,846 
Rendered pork fat ...... 8,354 8,790 


Average live weights in April for 
the two years were: 





Apr. 1957 Apr. 1956 
Ibs. Ibs. 
ME CORNIO Ses ek Vine 997.0 1,004.6 
ARIE Ce een aR ere 1,030.0 1,034.8 
EEA uct oue kak cewa 881.4 879,5 
CO at EO ee Cee 990.5 991.0 
Calves 197.8 209.2 
BO nes.c ce idatis . 237.9 233.5 
Sheep and lambs ....... 98.4 99.2 


Dressed yields per 100 lbs. live 
weight in April 1957-56 were: 


Apr. 1957 Apr. 1956 

Per Cent Per Cent 
CRB ic Cuca emer aca 56.3 56.6 
COR Sui 0 si Reais aaies ae la 56.6 56.0 
SR nc een lemon aos awk 76.6 76.1 
Sheep and lambs ...... 48.7 48.2 
Lard, per ewt., lbs. .... 15.3 14.9 
Lard per hog, Ibs. ..... 36.5 34.9 


Average dressed weights of live- 
stock compared as follows (Ibs.): 


Apr. 1957 Apr. 1956 
GONRES ea tact ineegese ue 561.3 568.6 
GUNNS gacdeisecae ys cen 112.0 117.2 
ME pace Se eeles ace w cus 182.2 177.7 
Sheep and lambs ....... 47.9 47.8 


1Included in cattle. 
Subtract 7.0 to get packer style average. 


LIVESTOCK AT 62 MARKETS 


A summary of receipts and disposi- 
tion of livestock at 62 public markets 
during April 1957 and 1956 as re- 
ported by the U.S.D.A. 


CATTLE 
Salable | Total Local 
receipts receipts slaughter 
April 1957 ... 1,407,791 1,621,888 944,290 
March 1957 ... 1,269,415 1,517,376 888,954 
April 1956 1,515,132 1,795,846 1,042,149 
Jan.-Apr, 1957. 5,492,272 6,427,445 3,867,411 
Jan.-Apr, 1956. 5,863,293 6,902,092 4,088,336 
5-yr. av. (Apr. 
1952-56) .. 1,338,310 1,612,030 891,339 
CALVES 
April 1957 .. 254,771 325,321 189,465 
March 1957 ... 244,695 318,665 183,481 
April 1956 ... 267,916 350,608 216,225 
Jan.-Apr., 1957. 1,033,330 1,327,862 779,532 
Jan.-Apr. 1956. 1,074,580 1,378,930 855,667 
5-yr. av. (Apr. 
1952-56) 278,385 358,797 213,602 
HOGS 
April 1957 - 1,946,059 2,657,141 1,973,342 
March 1957 ... 1,885,106 2,710,253 1,986,097 
April 1956 ... 2,070,346 2,895,305 2,098,066 
Jan.-Apr, 1957. 7,837,153 11,019,194 8,082,955 
Jan.-Apr. 1956. 9,470,066 13,368,175 9,650,325 
5-yr. av. (Apr. 
1952-56) . 1,871,913 2,594,224 1,850,099 
SHEEP AND LAMBS 
April 1957 .. 545,928 996,365 547,294 
March 1957 ... 466,679 858,184 465,103 
April 1956 ... 522,212 1,146,461 627,472 
Jan.-Apr, 1957. 2,220,118 4,001,596 2,166, 591 
Jan.-Apr, 1956. 2,338,897 4,489,365 2,510,691 
5-yr. av. (Apr. 
1952-56) 555,368 1,168,921 584,205 


STOCKER-FEEDER MOVEMENT 


Stocker and feeder livestock re- 
ceived in nine Corn Belt states in 
April, four-months, 1957-56 com- 
pared as follows: 


CATTLE AND CALVES 
April 








1957 1956 
Public stockyards ........ 117,134 116,608 
PERE De whee Sh ally PT oe 94,599 99,467 
OUNEE 224k aks pekincances 211,733 216,075 
pk | BaP ratpeedaa op pene arb oon 877,970 844,248 
SHEEP AND LAMBS 

Public steckyards ........ 34,325 38,016 
WRGGE si since beeeekeon 78,971 76,721 
SOtRM: 5.ot oizaiss eadectes 113,296 114,737 
OE hdd Cea ai 582,206 534,970 


Jan.-Apr. 

Data in this report were obtained from state 
veterinarians. Under ‘‘Public stockyards’’ are 
included stockers and feeders bought at stock- 
yard markets. Under ‘‘Direct’’ are included 
stock coming from points other than public 
stockyards, some of which are inspected and 
fed at public stockyards en route. 








NEW YORK 13, N.Y. 


all purpose flavor booster 


FLAVOLIN 


Gives your meat products all the 
advantages of Monosodium Glutamate 
plus its own delicious aroma. 


IRST GRICE 9 porn 


SAN FRANCISCO 7, CAL. — TORONTO 10, CANADA 
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* CINCINNATI, OHIO 
DAYTON, OHIO 
FLORENCE, S.C. 
FT. WAYNE, IND. 
FULTON, KY. 
JACKSON, MISS. 
JONESBORO, ARK. 

LAFAYETTE, IND. 















We are the biggest - - - 


because we are the best! 


BLOOMINGTON, ILL. 
CHATTANOOGA, TENN. 








THE FACTS ARE: 


LOUISVILLE, KY. PAYNE, OHIO 
'GOMERY, ALA. SIOUX CITY, lOWA 

NASHVILLE, TENN. SIOUX FALLS, S.D. 

OMAHA, NEBR. VALPARAISO, IND. 















SERVICE 


KENNETT-MURRAY 


LIVEestock BuYiINns 














































































































PACKERS' __ DENVER WEEKLY INSPECTED SLAUGHTER 
Cattle Calves Hogs Sheep 
PURCHASES Armour. 816... | 5. 1.658 Slaughter of livestock at major centers during the week 
: Cudahy. 561 68 3,643 156 ended June 1, 1957 (totals compared) was reported by 
Purchases of livestock by packers Wilson 525 08 ge el ° A 
at principal centers for the week thers . 3,087 13 1,746 238 the U. S. Department of Agriculture as follows: nt 
ended Saturday, June 1, 1957, as pa Spe fps nae Sheep § 13 
ON s 
a! NATIONAL PRO Totals. 5,958 170 7,646 5,621 Cattle Calves Hogs Lamy 1, 
ey CINCINNATI Boston, New York City Area’ ...... 12,264 10,574 45,562 32.314 
HICAGO tattle Calves Hogs Sh Baltimore, Philadelphia .......... 7,659 1,171 22,949 3 
Care ; aural c terse Cin., Cleve, Detroit, Indpls. ...... 17/312 6,791 75,864 ry 
Armour, 4,370 hogs; shippers, Gall ... nee vee ab 01 Chie ‘A 23" 156 6.436 33'139 : 
8,094 hogs; and others 12,449 hogs. | Schlachter, 144 B5 wee oes "ad Sh PRACT. deo o7' 664 18/482 "205 4.08 
Deiie: Shaan satan, ae calves, COMED (x Be eee wai yo yyy cote sgl a acid ae a 723 Ch 
24,913 hogs and 1,419 sheep. —— —— —— -—- St. Louis Area” .... , Bait 7,674 Ki 
Totals. 3,326 972 8,874 752 Sioux City-So. Dak. oe 30,876 5,416 On 
KANSAS CITY Omaha Area® ...c0 ccc. ccccencccses 264 50,024 11,817 St 
Cattle Calves Hogs Sheep 8ST. PAUL RM EIT nca'e's <aicvinw ss cose eat 1,721 23,627 6.936 St. 
Armour.. 1,865 230 1.851 746 Cattle Calves Hogs Sheep Iowa-So. Minnesota® ...........++. 26,287 10,097 184,040 21,193 Sic 
Swift |. 1.887 371 3.779 2,588 Armour... 5,267 2,149 8,855 942 Louisville, Evansville, Nashville, Wi 
Wilson 1083 . 80 ‘ Nae Bartusch 965 wae bee NEE a eve y csc twosesoseeboe 10,449 8,767 41,686 Bhi Ne 
Butchers 3'443 117 1.266 1,056 Rifkin 907 34 eee Georgia-Alabama Area’ ........... 6,073 2,467 21,549 a . 
Others "581 Fs 3'057 4.623 Superior 1,828 tele aes Ae St. Jo’ph., Wichita, Okla. City.... 15,565 2,690 31,416 13,70 Ok 
aS SS PR i I oN aaand Swift .. 5,434 1,829 12,107 1,350 Ft. Worth, Dallas, San Antonio .. 17, 8,985 15,062 38,119 Cir 
Totals. 8,802 718 13,083 9,013 Others . 3,197 2,004 10,543 sa Denver, Ogden, Salt Lake City.... 592 11,620 14,839 De 
psciancd r 2 _—_—— ote oeee Los Angeles, San Fran. Areas’ .... 2,921 20,23 24,956 St. 
OMAHA Totals.17,598 6,016 31,505 2,292 Portland, Seattle, Spokane ....... 511 10,205 4,579 Mi 
Cattle and GRAND TOTALS ...........05 86,880 751,558 210,399 
Calves Hogs Sheep ioe WworRTtk Totals same week 1956 ........2 98,573 786,751 192497 1 
Armour ... 6,018 3,994 2,171 Oe ee tae ee a 
Cudahy -..3'289 3'384 «1078 Arment. = nen 1,153 14,685 1Ineludes Brooklyn, Newark and Jersey City. *Includes St. Paul, §o, 
Swift .. 4,063 3,548 2'837 —— . 1,636 862 1,617 15,746 St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. “Includes ch 
Wilson |... 3°176 3°138 B14 Morrell . 472 1 tee tee St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. 4p Ka 
Nebr. Beef 622 var He City... 540 ae eludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, §,. Om 
Am, Stores. 781 Rosenthal 267 12 5Includes Lincoln and —o- Nebr., and regen peo Pepe *Includes Al- o 
Cornhusker.. 728 gure et eee aera bert Lea, Austin and inona, Minn., Cedar Rapids, Davenport, . 
ONeill Tia Totals. 3,732 3,152 2,770 30,431 Moines, Dubuque, Esterville, Fort Dodge, Marshalltown, Mason city, Oe Sio 
R. & C. .. 1,068 TOTAL PACKER PURCHASES tumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birmingham, Wi 
Gr. Omaha. 574 Week Same Dothan, and Montgomery, Ala., Albany, Atlanta, Moultrie, Thomasyilie Ne 
Rothschild. 1,304 ended Prev. week and Tifton, Ga, ‘Includes Los Angeles, San Francisco, So, San Franeiseo, : 
Roth ...... 079 June 1 week 1956 San Jose and Vallejo, Calif. ¢ 
Kingan 639 Cattle ...138,090 155,888 144,211 De 
maha ee Hogs ..179,134 240,067 216,609 
Union 1,086. Sheep |... 76,580 77.273 — 69,238 LIVESTOCK PRICES AT 11 CANADIAN MARKETS | *: 
ers 5,945 } 
a eg ee rage pri er cwt. paid for specific gra 
Totals ..26,414 20,009 6,600 CORN BELT DIRECT ‘ Ave a ees P id 1 Rs “ u ae “ = of T 
steer: ves, hogs and lambs a eadin i 
ST. LOUIS NSY TRADING pana eae sete He alpen eg ; 9 mda Ohi 
Cattle Calves Hogs Sheep Des Meee nes Canada during the week ended May 25, compared with | % 
A .» 2,725 710 7,878 1,290 ws, 2 bY es 4 . . j . 
oeneet ade igee gama Snes i i Ses ob die aa the same time in 1956, was reported to the National Pro- Om 
cee ee Stns “pene Elisaliade rices OI sa I - aye K : i 
Gente. OS. BS 2 bag visioner by the Canadian Department of Agriculture as Js. 
se “<8 centration yards in Iowa . Sior 
Heil : , follows: Wie 
—— - and Minnesota were quoted ; 4 
Totals. 6,384 1,685 ¢ 3,168 GOOD ‘ EAL ~_ 
' by the USDA as follows: — CALVES berg ¥ LAMee Na 
8T. JOSEPH J to Good and Grade B Good OkL; 
Cattle Calves Hogs Shee Barrows, gilts, U.S. No. 1-é Stockyards 1009 Ibs. Choice Dressed Handyweights Cing 
awit : Se ee aoe 160-180 Ibs. ....... $16 1957 1956 1957 1956 1957 1956 1957 1956 Den 
picket i age 1 180-200 Ibs. ....... 18 Toronto ....$19.75 22.76 $30.00 $24.33 $23.74 9 St. 
ike 195 4’ 200-240 Ibs. ....... 19.05@20.25 Montreal ... 20.50 30.25 24.51 «+e. $2660 Mil 
see 240-300 Ibs. ....... 17.80@19.70 Winnipeg ... 18.83 28.87 21.50 18.25 19.38 
bt Me arta 240-30 7.80@19.7 ‘Verse 38° Fs ‘ 
Totals*10,111 557 16,766 6,032 300-360 Sanat 17.15@18.50 rn — ane 21-3) Bre 18.7 is 
arene Sows, U.S. No. 1-3: be as ei 7S roe Pris 18.0 #33 
*Do not include 273 cattle, 6 270-330 Ibs. ....... 17.60@18.65 aga og 3135 1970 138 gcd fl 
calves, 4,009 hogs and 743 sheep 330-400 Ibs. ....... 16.75@18.15 ereona aw 17.25 27.00 19.80 Was incl 
direct to packers. 400-550 Ibs. ....... 15.15@17.15 Gasbdteon’.. 27.50 27.25 «80.00 ~—-:19.00 ts 
SIOUX CITY Corn belt hog receipts ra 34°00 ie iments an 
Cattle Calves Hogs Sheep F T seep ; ery <¥iy eee : } 
Armour... 3,797 ree were quoted by the U. Ss. *C a liz rovernment quality premium not included. Spring lambs: 
Swift .. 3,531 3.446 1048 D—D t t of Agricult Fe eee a 7 ; 
S.C. Dr ’ ’ epar ment oO gricu ure Teronto. $30.46; Montreal, $22.00. 
neeet «3.208 as follows: I 
aski 802 le 
Sebdiews., 290 * BS = This Last Last SOUTHERN RECEIPTS live 
Others . 4,990 . 12,557 166 week week year ‘i - Z . 
Pi eee eaiox wees dacs est. actual actual Receipts of livestock at six southern packing plant stock | we 
Totals .16,5 3,003 2.486 May 30 iday 32,000 52,000 ° F : : 
wept: Re 20 eS ae a yards located in Albany, Moultrie, Thomasville, Tifton, 
ee fee 1. .-. ee ee ae Georgia; Dothan, Alabama and Jacksonville, Florida, dur 
e Calves Hogs Sheep ; y > ae Dim mg ° 
Cudahy 787 200 1,413 June 4 ... 38,000 35,000 45,500 ing week ended May 31: Wes! 
Dunn v 01 nae Ae June 5 . 85,000 46,500 60,000 ¢ Cattle Calves nf East 
Sunflower 61 +o Week ended May 31 (estimated) 2,200 375 
seni Be 409 LIVESTOCK PRICES Week previous (five days) .......... 2, 7 as “ To 
sas ots ee ‘orres i reek st ye 3,192 58 c 
—— : 7 871 AT INDIANAPOLIS eee, ere * 7 Wes! 
oo a aos ae P : 
Smee. A. 2h. Ae Be A LIVESTOCK PRICES LIVESTOCK PRICES | ™"' 
etal, Rk Bes ee bee — on — AT ST. JOSEPH AT SIOUX CITY at 
une were as TOLOWS: : - ° : s 
OKLAHOMA CITY — J F : Livestock prices at St. Livestock prices at Siow jf * 
Cattle Calves Hogs Sheep CATTLE: Cwt. R 
Armour.. 1,675 144 647.—«1,956 Steers, choice ....$22.00@23.00 Joseph on Wednesday, June City on Wednesday, Jum § west 
Wilson . 1,631 291 1,116 1,751 Steers, good ...... 20.00@22.00 ¢ et Fast 
Others . 2,339 192 1,350 Heifers, gd. & ch..20.00@22.50 5 were as follows: 5 were as follows: 
i APS ie i Cows, util. & Com’l. 13.25@16.50 To 
Totals* 5,645 627 3,113 3,707 Cows, can. & cut... 11.00@14.00 CATTLE: Cwt. CATTLE... 
———- Bulls, util. & com’l. 16.00@18.75 Steer, ch. & pr.... None qtd. Steers, prime ....- NE 
*Do not include 862 cattle, 122 Bulls, cut. & util.. 16.00@16.50 Steers, gd. & ch... .$20.00@23.00 Steers, choice ..... 
calves, 4,641 hogs and 2,199 sheep VEALERS: Heifers, gd. & ch... 21.00@22.50 Steers, good ....++ * R 
direct to packers. Good & choice .... 21.00@24.50 Cows, util. & com'l. 13.75@16.50 Heifers, choice ... @f 
Standard & good.... 18.00@21.00 Cows, can. & cut... 11.50@13.75 Heifers, good sate br Jers 
LOS ANGELES Calves, gd. & ch.... 16.00@20.00 Bulls, util. & com'l. 16,00@17.50 Cows, util. & com’l. Te : 
cuaany Cattle Calves Hogs Sheep HOGS, US. No. 18: VEALERS: Cons, ene, eee New 
‘udahy era OEE: 20/160 Ibs. ....... §.50@18.50 Good choice ..... 19.00@24.00 ; , , 
Swift -m 6. 160/180 Ibs. |...... 18.50@20.50 Galteay gd de ch... 20,00622,00 Bulls, good (beet). a end 
Wilson 105 180/200 Ibs. ....... 20.50@21.50 ‘ 7 arg 1B HOGS, U.S. No. 1-3: 
Ideal 710 200/220 Ibs. ....... 20.75@21.50 HOGS, U.8. Mo. 3-8: . 180/200 Ibs. .....++ « 
Com’l eee 2 220/240 Ibs. 1... 20.50@21.25 180/200 Ibs ....... 20.00@ 20.75 200/220 Ibs. ....-++ Salab 
United 371 1 264 240/270 lbs. ....... 19.75@21.00 200/220 Ibs. ......- 20.25@21.00 220/240 Ibs. ......- otal 
Ger Westy (OUR hc. ys... 270/300 Ibs. ....... 19.00@20.00 220/240 Ibs. ....... 20.25 @20.75 240/270 Ibs. .....-: plitee 
Sur Vall 306 300/330 Ibs. ....... 18.50@19.25 240/270 Ibs. .....,. @2 270/300 Ibs. ....-.- rev. 
Atlas... 249 ey Sows, U.S. No. 1-3: Sows, U.S. No. 1-3, st Sows, U.S. No. 1-3: he 
Clougherty ... gay 348 180/360 Ibs. ..... 17.00@18.50 270/360 Ibs. ..... 18.00@18.75 270/ Seer er Pe 
Others . 2,404 551 47 LAMBS: LAMBS: LAMBS: an 
en ropes oe he - New crop, gd. & ch. 21.00@23.50 New crop, ch. & pr. 22.50@23.75 New crop, ch.& pr. 23.50 coe | *In 
Totals. 5,318 572 1,201 Yearlings (shorn)... 16,50@17.50 Yearlings, (shorn). None qtd. New crop, gd. & ch. 22.0 
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lant stock- 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
18 centers for the week ended June 
1, 1957, compared: 


CATTLE 
Week Cor. 
ended Prey. week 


June1l week 1956 








ot .. 21,184 25,825 21,281 
Calon yi . 9,527 10,121 15,193 
Omaha*t .. 25,653 27,962 25,823 
st, L. NSYt 9,591 9,591 9,654 
St. Josepht. 9,792 10,131 6,150 
Sioux Cityt 12,189 13,680 10,593 
Wichita*t 2,388 38,420 3,295 
New York & 

Jer. City? 12,264 14,134 12,167 
Okla. City*t 7,256 8,168 7,149 
Cincinnati§. 3,630 4,169 3,797 
Denvert 3,588 10,411 11,120 
st. Pault .. 14,401 16,365 13,788 
Milwaukeet. 3,438 4,614 3,170 

Totals ...134,901 158,091 143,180 

HOGS 

‘hicagot ... 16,819 28,091 25,881 
Kan citys. 13,083 15,346 12,382 
Omaha*t .. 32,716 41,854 37,324 
St. L. NSYt 31,404 44,583 36,211 
St. Josepht. 15,383 20,434 12,965 
Sioux Cityt. 3,446 9,409 11,819 
Wichita*t 6,072 11,725 7,921 
New York & 

Jer. Cityt. 45,562 55,726 45,453 
Okla, City*t 7,754 10,545 12,126 
Cincinnati§. 7,229 11.877 9,790 
Denvert 3,807 9,493 6,821 
St, Pault .. 20,962 31,490 26,708 
Milwaukeet. 4,222 4,304 3,147 

Totals ...208,459 294,877 248,548 

SHEEP 

Chicagot ... 1,419 2,190 2,004 
Kan. Cityt. 9,013 9,085 7,742 
Omaha*t .. 7,228 8,912 5,466 
St. L, NSY. 3,168 1,787 2,173 
St. Josepht. 6,547 7,536 6,670 
Sioux Cityt. 2,063 1,794 1,517 
Wichita*t . 2,485 1,221 2,157 
New York & 

Jer, City+. 32,311 39,709 36,696 
Okla. City*t 5,906 4,477 4,665 
Cincinnati § . 515 376 421 
Denvert 7,766 7,981 8,436 
St. Pault .. 2,292 2,200 1,381 
Milwaukeet. 454 634 437 

... 83,162 87,892 79,768 


Totals 


*Cattle and calves. 
+Federally inspected 
including directs. 

tStockyards sales for local slaugh- 
ter, §Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 
Inspected slaughter of 
livestock in Canada for 
week ended May 25: 


slaughter, 


Week Same 
ended week 
May 25 1956 
CATTLE 
Western Canada.. 16,517 18,295 
Eastern Canada.. 16,828 16,264 
. | a 33,345 29,559 
HOGS 
Western Canada.. 39,914 47,827 
Eastern Canada.. 44,463 50,455 





SURO 5 Gass co 84,377 98,282 
All hog carcasses 
eS DST 105,225 
SHEEP 
Western Canada.. 1,515 848 
Rastern Canada, . 2,012 2,292 
WE ens icce: 3,527 3,140 















































NEW YORK RECEIPTS 


Receipts of livestock at 
Jersey City and 4st st., 
New York market for week 
ended June 1: 

Salable Cattle ae — ery 


+. 121 
Total (incl, 


directs) .2 65 35 s 

ter a), -2.658 381 17,012 2,572 
labl 147° «4 

Total (inel, 

directs) 12,924 236 19,632 6,513 


*Including hogs at 31st St. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 

May 30.. Holiday. 
May 31.. 4,428 7,544 2,776 
June 1.. 10 1, 1 
June 3..23,981 287 13,271 2,944 
June 4.. 5,700 400 10,500 1,400 
June 5..16,000 200 8,500 2,100 
*Week so 

far ...45,681 887 32,271 6,444 
WE. ago.38,578 672 23,253 3,722 
Yr. ago .45,763 1,437 32,624 5,715 
2 years 

ago ...43,568 1,152 34,043 7,974 


*Including 509 cattle, 6,814 hogs 
and 1,718 sheep direct to packers. 


SHIPMENTS 

May 30.. Holiday. 
May 31.. 3,448 6 2,348 1,359 
June 1.. 95 46 531 ioe 
June 3.. 7,507 «.- 2,279 676 
June 4.. 3,000 os See 200 
June 5.. 6.000 ose 2,000 500 
Week so 

far ...16,507 -.. 6,279 1,376 
Wk. ago.17,853 456 5,215 1,409 
Yr. ago .18,344 174 8,949 687 
2 years 

ago ...17,391 122 7,577 2,064 

JUNE RECEIPTS 
1957 1956 
COREE nc cise 45,754 47,175 
SE ee 89 1,87 
on a8 oe 33,879 45,272 
BOOED «acca 5, 44 6,777 
JUNE SHIPMENTS 
1957 1956 

Qattle Sin. 16,602 19,580 
| ever ree 6,810 12,044 
i) Se re 1,376 723 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased at Chi- 





cago, week ended Wed., June 5: 
Week Week 
ended ended 
June5 May 29 

Packers’ purch. .. 21,537 22,736 

Shippers’ purch. .. 9,491 10,950 

TRO Sa eke 31,028 33,686 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
May 31, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 223,000 281,000 132,000 
Previous 
week 261,000 407,000 149,000 
Same wk, 
1956 246,000 364,000 129,000 
1957 to 
date 5,640,C00 9,217,000 3,309,000 
1956 to 


date 6,058,000 11,344,009 3,528,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended May 29: 


Cattle Calves Hogs Sheep 


Los Ang..5,725 850 1,250 730 
N. Ptld..2,200 400 1,100 2,300 
San Fran. 525 150 600 1,900 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Wednesday, June 
5 were as follows:. 





CATTLE: Cwt. 
Steers, . None qtd. 
Steers, . -$22.50@24.00 
Steers, 20.50@22.00 
Heifers, gd --+ 19.00@22.00 
Cows, util. & com’l. 13.00@15.00 
Cows, can. & cut.... 9.50@12.50 
Bulls, util. & com’l. 16.00@17.00 

VEALERS: 

Choice & prime .... 24.00@25.00 
Good & choice ..... 22.00@24.00 
Util. & stand. ..... 16.00@21.00 

HOGS, U.S. No. 1-3: 

180/200 Ibs. ....... 20.25@20.75 
200/220 Ibs. ....... 20.25@20.75 
220/240 Ibs. ....... 20.25@20.75 
240/270 lbs. ....-... 19.50@20.25 
Sows, U.S. No. 1-3, 

180/300 Ibs. ..... 16.50@17.00 
Sows, U.S. No. 1-3, 

300/4 MRS: ees 15.25@16.50 

LAMBS: 

New crop, ch. & pr. 23.00@23.50 
New crop, gd. & ch. 19.00@22.00 








LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
June 4, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


St. L. N.S. Yds. Chicago 


HOGS: (Includes Bulk of Sales): 
BARROWS & GILTS: 


U.S. No. 
120-140 
140-160 
160-180 
180-260 
200-220 
220-240 
240-270 
270-300 
300-330 
330-360 


1-3: 


Ibs... 
Ibs... 
Ibs. . 
Ibs... 
Ibs... 
Ibs... 
Ibs... 
Ibs... 
Ibs... 


Medium: 
160-220 


SOWS: 
U.S. No, 1-3: 
180-270 Ibs.. 
270-300 Ibs.. 
300-330 Ibs.. 
330-360 Ibs... 
360-400 


Ibs. . 


400-450 Ibs.. 16 
15 
Boars & Stags, 
« 12,50-14.50 


450-550 Ibs... 


all wts. 


Tbs. .$18.50-18.75 None qtd. 
18.50-19.25 
19.00-20.25 
20.00-20.75 
19.75-20.75 
19,50-20.75 
19.25-20.25 
18.75-19.50 
None qtd. 

None qtd. 


18.50-19.75 


17.50-17.75 
17.50-17.75 
17.50-17.75 
17.25-17.75 
Ibs.. 17.00-17.50 
-50-17.25 
-50-16.75 


None qtd. 


19.25-20.75 
20.00-20.75 
19.75-20.50 
19.40-20.00 
18.90-19.60 
18.25-19.00 
None qtd. 


17,50-19.75 


None qtd. 
None qtd. 
None qtd. 
17.25-17.75 
16.50-17.50 
16.00-16.75 
15.25-16.25 


11.50-14.50 


SLAUGHTER CATTLE & CALVES: 


Kansas City 


None qtd. 
None qtd. 


19.75-20.35 
20.00-20.35 
19.75-20.25 
19.50-20.10 
19.00-19.75 
None qtd. 

None qid. 


18.00-19.25 


None qtd. 

16.75-17.25 
16.50-17.25 
16.25-16.75 
16.00-16.50 
15.75-16.25 
15.50-16.00 


None qtd. 










STEERS: 
Prime: 
700- 900. Ibs.. None qtd. None qtd. None qtd. 
900-1100 Ibs.. None qtd. None qtd. 24.25-25.50 
1100-1300 lbs.. None qtd.  25.00-25.75 24 50 
1309-1500 Ibs.. None qtd. 24.50-25.75 23.50-25.50 
Choice: 
700 900 Ibs.. 22.50-24.00 22.25-24.50 22.00-24.25 
900-1100 Ibs.. 23.00-24.50 22.75-25.00 23.00 50 
1100-1300 Ibs.. 23.00-23.75 23.00-25.00 22.75-24.25 
1300-1500 Ibs.. 22.50-23.50 22.50-24.50 22.50-24.25 
Good: 
700- 900 Ibs.. 20.00-22.00 19.50-22.75 19.00-22.00 
900-1100 Ibs.. 20.50-22.25 19.50-22.75 19.00-22.50 
1100-1300 Ibs.. 20.50-22.25 19.50-22.75 19.00-22.50 
Standard, 
all wts. .. 18.09-20.00 18.00-19.50 18.00-29.00 
Utility, 
all wts. .. 16.00-18.50 15.50-18.00 16.00-18.00 
HEIFERS: 
Prime: 
600- 800 Ibs.. None qtd. None qtd. None qtd. 
800-1000 Ibs.. 24.00 only None qtd. 24.50 only 
Choice: 
600- 800 Ibs.. 22.00-23.50 22.00-23.00 22.00-23.50 
800-1000 Ibs.. 22.00-23.50 22.00-23.00 22.00-23.50 
Good: 
500- 700 Ibs.. 20.00-22.00 19.00-21.50 21.50 22.50 
700- 900 Ibs.. 20.00-22.00 19.00-21.50 21.50-22.50 
Standard, 
all wts. .. 17.50-19.50 17.50-19.50 18.00-20.00 
Utility, 
all wts. .. 15.00-17.50 15.00-17.50 15.50-18.00 
COWS: 
Commercial, 
all wts. .. 15.00-16.00 15.00-16.00 15.50-16.50 
Utility, 
all wts. .. 13.50-15.00 14.00-15.00 14.00-15.50 
Can, & Cut., 
all wts. .. 10,00-13.50 11.50-14.50 10.50-13.75 
BULLS (Yrls. Excl.) All Weights: 
Gon ice ok None qtd. None qtd. None qtd. 
Commercial . 16.00-17.00 17.50-19.00 16.00-16.50 
Utility ..... 15.00-16.00 16.00-17.50 15.00-16.00 
Catter ....; 11.00-14.50 14.50-16.09 13.00-15.00 
VEALERS, All Weights: 
Ch, & pr.... 21.09-25.00 23.00-25.00 23.00-25.00 
Stand. & gd. 15.00-21.00 16.00-20.00 15.00-20.00 
CALVES (500 Lbs. Down): 
Ch. & pr.... None qtd. 19.00-22.00 20.00-22.00 
Stand, & gd. None qtd. 14.09-19.00 17.00-20.00 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
Ch, & pr.... 24.00-25.00 24.00-25.00 22.75-23.75 
Gd, & ch.... 21.00-24.00 23.00-24.00 20.75-23.00 
YEARLINGS (105 Lbs. Down) (Shorn): 
Ch. & pr.... Noneqtd. Nonegtd. None qtd. 
Gd, & ch.... 18.50-20.00 None qtd. None qtd. 


EWES (Shorn): 
Gd, & ch.... 
Cull & util... 


4. 
2. 


00- 
50- 


5.00 
4.00 


6.00- 8.00 
4.00- 6.00 


6.50- 7.00 
3.50- 5.50 


Omaha 


None qtd. 


St. Paul 


None gtd. 


None qtd. $17.25-18.50 
$18.00-19.75 $18.50-19.25 $18.00-19.50 


19.50-20.75 
20.00-20.75 
19.75-20.75 
19.50-20.50 
18.75-19.75 
18.00-18.75 
None qtd. 


17.50-19.75 


None qtd. 

None qtd. 

18.00-18.75 
17.75-18.25 
17.25-18.C0 
16.25-17.50 
15.75-17.00 


None qtd. 


None qid. 






23. 


50-25.25 


21.50-23.50 
21.50-23.50 


21.50-23.50 2 


21.50-23.50 
19.00-21.00 
19.00-21.50 
19.00-21.50 
17.50-19.00 


15.00-17.50 


None qtd. 
23.25-24.50 


21.50-23.25 
21.50-23.25 


18.50-21.00 
18.£0-21.00 


16.50-18.50 


14.00-16.50 


15.50-16.50 
14,25-15.50 


12.25-14.00 


None qtd. 

17.00-18.00 
16.00.17.00 
14.00-16.00 


2 24.00 
22.00 


bo 


9 
2. 
5. 


00- 
00- 


te 


19.00-22.00 
13.00-19.00 


None qtd. 
18.75-20.00 
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18.00-19.59 
19.50-20.75 
19.50-20.75 
19.50-20.75 
18.25-20.75 
17.75-19.50 
None qtd. 

None qtd. 


18.00-19.00 


18.25-18.50 
18.25-18.59 
17.75-18,.25 
17.50-17.75 
16.50-17.50 
16.50-17.25 
15.75-16.50 


None qtd, 


23.50-25.00 
24.00-25.5 
23.50 23.00 


23.00-24.50 


21.00-24.00 
21.50-24.00 





20.50-23.50 


20.50-21.50 
20.50-21.50 
20.00-21.00 
17.50-20.0) 


15.00-17.50 


23.00-24.0) 
23.50-24.5) 


21.00-23.50 
21.00-23.50 


19.50-21.0) 
20.00-21.50 


17.60-20.00 


14.00-17.00 


15.50-16.50 
14.00-15.00 


11.00-14.00 


None qtd. 
15.5 








24.50-25.00 
23.50-24.50 


20.50-21.0) 
19.50-20.50 


5.00- 7.50 
3.00- 5.09 
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Patty Paper 
that doesn’t stick 
to frozen meat 


Quicker handling of frozen 

meat is now possible with the 
new Mid-West Patty Paper. 
Mid-West double patty papers 
are strip laminated. They 
separate easily even when taken 
right out of the freezer and 

they peel right off of frozen 


Write today for samples 
and prices. 


Mid-West Wax Paper Co. 
FT. MADISON, IOWA 


with 


SEASONINGS i 


Pep-Up Sales 
and Boost 
Your Profits 


Tastier sausage, loaves and special 
result in livelier demand . . . ay 
healthier all-around sales picty 
CAINCO provides the answer to 
your season problems by offer 
BOTH Soluble and Natural 
Seasonings. 

CAINCO Soluble Seasonin 

t proven sales-getters and profit 








Cainco Seasonings Satisfy! 


give 
Loaves and 











products a t 
peal that pays big dividends . 
sure absolute uniformity betel 
batch! 


i 

j CAINCO Natural Spice Sea 
4 are perfectly blended to suit 
i 

i 


- | 


most discriminating requireme 
give your products a high-q 
peal that wins new customers ai 
fluences sales-repeats. Make the Io 
switch now to CAINCO! 








222-224 WEST 


CAINCO, INC. 


Exclusive Distributors of ALBULAC 
KINZIE STREET + CHICAGO 10, 
SUperior 7-361] 





CLASSIFIED ADVERTISING 


ehoree a set solid. Minimum 20 each. Count address or box numbers as 


words, $5.00; additional words, 20c each. 
“Position Wanted,” special rate: minimum 
20 words, $3.50; additional words, 20c 


8 words. Headlines, 75c extra. Listing ad- 
vertisements, d, 
$11.00 per inch. Contract rates on request. 


75c per line. 


Instructed Otherwise 


Uniess Specificall 
will Be Inserted Over a 


Advertisements 


Blind Be 


CLASSIFIED ADVERTISING PAYABLE IN 
PLEASE REMIT WITH ORDER. ~ 





POSITION WANTED 


POSITION WANTED 


HELP WANTED 





MANAGEMENT CONSULTANTS 
Let us help you with your problems in Organiza- 
tion, Management, Production, Labor Relations, 
Sales and Marketing. 
LEE B. REIFEL & ASSOCIATES 
216 Bank of Wood Oounty Bldg. 
Bowling Green, Ohio 





PROFITABLE MANAGEMENT 


AVAILABLE: Capable executive, 28 years’ prac- 
tical experience, thorough knowledge of all phases 
of packinghouse management and operations, in- 
cluding livestock buying, slaughtering, processing, 
sausage manufacturing, maintenance, personnel 
training, labor relations, cost control, accounting 
and_ sales. -209, HE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





EXPERT SAUSAGE MAKER: Age 46, Over 30 
years’ experience in all types of sausage, loaves, 
smoked and cured meats. Complete knowledge of 
costs, yields, and all types of packaging and 
merchandising. If your profits are — I can help 
you. Experienced in large and small tonnage. 
W-215, THE NATIONAL PROVISIONER, 15 W. 
Huron S8t., Chicago 10, Ill. 





OFFICE MANAGER-ACCOUNTANT: Is your ac- 
counting up-to-date for cost control? I have 
many years’ diversified experience in costs, de- 
partmental results and credit. 36 years of age. 
Willing to locate anywhere with an aggressive 
company. W-216, THE NATIONAL PROVISION- 
ER, 15 W. Huron S8t., Chicago 10, Il, 


SALESMAN: 
ply houses, 
resent 
and New Jersey area, 
W-183, 
Madison Ave., 


chains, jobbers, 
on a_ brokerage 


New York 22, 


Experienced, now selling hotel sup- 
would like to rep- | a 
additional meat concerns in New York 


THE NATIONAL ag 


TWO TERRITORIES OPEN. We 
complete and extensive line of 
spices, cures, binders, colors, ph 
sifiers, ete. Territory #1 includes Texi 
homa, Arkansas, Louisiana ete. 
includes eastern Ohio, New York sti 


basis. 
527 





SAUSAGE MAKER: 23 years’ experience 
operations. Available immediately. Will 
anywhere, Capable and efficient. 
217. THE NATIONAL PROVISIONER, 
Huron St., Chicago 10, Ill. 


References. 
15 


vania, Virginia etc. Our men know 
Liberal drawing account to high 
Write this fine aggressive firm for 
W-151, THE NATIONAL PROVISION 
(luron St., Chicago 10, . 


in all 
locate 
w- 
Ws 








SUPERVISORY POSITION WANTED: 
gressive company. 20 years’ practical 
house experience, All departments. 
furnished upon request. W-219, 


PROVISIONER, 15 W. Huron St., Chicago 


with pro- 

packing- 
References 
THE NATIONAL 


SALES MANAGER-ROUTE SUPERY 
We need an aggressive experienced 
man to supervise sales, make key ¢ 
build routes, initiate and handle 


10, Il. | work. Prefer married man, 28-40 years 





OFFICE MANAGER: BANK gg general 


balance, 
THE 
Ave., 


ledger, trial meats, provisions, 
220. 


foods, W-2 
527 Madison 


New York 22, N. Y. 


zen 
NATIONAL PROV ISIONER, 


packer, Georgia location. Knowteden 
desirable but not essential. Salary | 
centage of profits. Write eee Ss 
of background and experience 

THE NATIONAL PROVISIONER. = 


fro 


ple 





KILL FLOOR FOREMAN: 


spected plants. 
SIONER, 15 W. Huron St., 


Desires employment. 
Have experience in both federal and state in- 
W-207, THE NATIONAL PROVI- 
Chicago 10, Ill. 


St., Chicago 10, I. 





SALESMAN WANTED 


a 





SAUSAGE FOREMAN: 
grades of quality 


sausage. 
BR. Ts De 


Crawfordsville, Indiana. 


Experienced in making all 
ORVILLE COOPER, 


To sell spices and seasonings to 
and food processors, representing 
national spice company. A conscienti 
gressive salesman can build a 
continuously increasing earnings. 





SAUSAGE MAKER: Age 35. 11 years’ 
W-202, 


W. Huron 8St., Chicago 10, Ill. 


experience, 
wants position in small or medium size plant. 
THE NATIONAL PROVISIONER, 


teed plus commissions and expe . 
quired. Write for interview 

ground and phone number, Box W: 
NATIONAL PROVISIONER, 15 W. 
Chicago 10, Ill. 


15 





HELP WANTED 





WANTED: Man who knows the €0 
operation plus selling to mele chain § 





EXPERIBNCED: Pork processing man desires 
connection with reputable eastern packer, Have 
experience in practically all pork operating de- 
partments and quality control. Can furnish ref- 
erences. W-218, THE NATIONAL PROVISIONER. 
15 W. Huron St., Chicago 10, IIL. 


56 





SALESMAN: 


seasonings, cures, binders, 
phates and other items. Liberal 


for interview. 


7038 W. Root St., Chicago 9, Ill. 


We are desirous of having another 
fine salesman join our organization to sell our 
emulsifiers, 
financial ar- 
rangements to qualified person. Write or phone 
Kadison-Schoemaker Laboratories, 


wholesale outlets. W-193, E NATIO 
VISIONER, 15 W. Huron Chicago 





Dhos- | EXCELLENT SIDELINE: Good product, 
representatives and brokers Po call 
sage plants. Repeat sales give 

W-221, THE NATIONAL PROVISIO 
Huron St.. Chicago 10, Tl. 





THE NATIONAL PROVISIONER, J 














